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FOAMGLAS 


the cellular, stay-dry insulation 


Workmen are installing lightweight, dimensionally stable blocks of 4** FOAMGLAS in T-iron ceiling of 
new Welch Grape Juice freezer. Free-standing walls of FOAMGLAS—which help support the ceiling— 
require no extra structural support because of the insulation’s unusual strength and rigidity. 


Welch Grape Juice saves 10% on cold room construction 
by insulating with strong, stay-dry FOAMGLAS 


The Welch Grape Juice Company found 
a new money-saving technique to build 
freezers and coolers at plants in Brocton 
and Westfield, N.Y. FOAMGLAS with its 
uniquecombination ofstructural strength 
and constant insulating effectiveness, 
made this new technique practical. 
According to Welch: ‘‘We saved valu- 
able time and at least 10% on construc- 
tion costs with our new type of low 
temperature enclosure for freezing and 
storing grape juice concentrates. Key to 
the design was our use of FOAMGLAS 
as both structural wall and insulation.” 
Each of the new Welch cold rooms is 
surrounded by an insulating envelope 
of FOAMGLAS. It’s used in all walls 
without support from building struc- 
tural members. . . in free-standing par- 
titions ... in pan and T-iron ceilings . 
and under all wearing floors. Moisture- 
proof FOAMGLAS is dimensionally 
stable, rigid and takes compressive loads 
of seven tons per square foot without 
crushing. Thus, it enabled Welch to 


Detail showing use of FOAMGLAS in walls, 
free-standing partitions, ceiling and floor of 
new Welch Grape Juice freezer. Note section 
showing how FOAMGLAS stands free of struc- 
tural supports for roof, 


When inquiring check 6796 
opposite last page 


eliminate the cost of masonry back-up 
or supporting studs. And separate vapor 
barriers were unnecessary. 

This completely inorganic cellular 
glass material provides virtually per- 
manent insulating effectiveness, too. As 
Welch concludes, ‘‘Since FOAMGLAS 
is moisture-proof, its efficiency doesn’t 
fade. That keeps down the load on our 
refrigeration equipment. Operating costs 
are held at a constant low level. In fact, 
our refrigerating requirements for these 
cold rooms should be no higher in ten 
years than they are today.” 

See for yourself how you can benefit 
when you insulate with FOAMGLAS. 
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PLAN VIEW 


Send today for a free sample and direc- 
tions for six easy tests to perform in 
your own Office. You'll prove that 
FOAMGLAS is your ideal insulation! 
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Pittsburgh Corning 
Corporation 


Dept. FP-126, One Gateway Center 
Pittsburgh 22, Pennsylvania 


In Canada: 57 Bloor St. W., Toronto, Ontario 
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Don’t lose your head 
over a glass of beer 


Dextrans (used as a substitute 
for blood plasma) are now put 
to work to keep a head on beer, 
They lower surface tension and 
trap bubbles as they float to the 
surface. The dextrans can be put 
into beer at any stage of the 
brewing. Patent No. 2,758,926 
has been assigned to Common- 
wealth Engineering Co., Dayton, 
Ohio. We might also mention 
a new beer tap made by Aero 
Supply Mfg. Co., Corry, Pa, 
for home use, that prevents 
loss of beer or danger of being 
showered. (D&O News, Dodge 
& Olcott, Inc., New York 14, 
N. ¥.) 


We will need more water 


Industry requires a good share 
of the nation’s water supply — 
now uses 36% more than it 
did in 1939. It is estimated that 
daily industrial use will tise 
to 215 billion gallons by 1975. 
The huge increase is highlighted 
by the comparison with 1950, 
when requirements for industry, 
irrigation, rural, and municipal 
uses totaled 185 billion gallons 
per day. 


You have plenty of B, 


So much vitamin B, exists io 
the average human dict that 
there should be no concern ovef 
deficiencies, according to Uni- 
versity of Wisconsin research: 
ers. Tests showed no deficiency 
of the vitamin appeared in sub- 
jects given one-sixth as much 
B, over a 15-day period as is 
normally consumed, (Indus 
trial Research Newsletter) 
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"| know it smells good, but think of your future!" 


Underwater market 
for aerosols? 


Playing on the fish’s sense of smell, an aid to 
fisherman is now on the market. Three oz 
aerosol containers of ‘Odor Action’’ come in 
five flavors. These are presumably delicious to 
trout, saltwater fish, carp, bass, and pan fish. 
Manufacturer Robert J. Kerr Chemicals, Inc., 
Park Ridge, Ill., reports that a single spraying 
will aromatize a casting plug for several hours. 
Product is legal in all states. 


Hot dog color preferences 


Casings impart most of the color to hot dogs. 
Smoking does the rest. And, as for color, what 
one of the six offered by a major casing manu- 
facturer is most popular? Well, preferences 
vary according to locality. Down south folks 
like rosy red hots while easteners find orange 
colored franks of most appeal. In the south- 
west greatest demand is for dark colored types. 
On the cosmopolitan Pacific coast all colors 
enjoy followers. 


Lose your shirt — and laugh! 


The phrase “giving the shirt .off one’s back” 
May no longer denote the practice of largess. 
Shirts and other garments made of paper are 
very low in cost. They may be worn until 
soiled, and then thrown away. Idea has great 
potential in the field of hard-to-wash garments 
like industrial coveralls, etc. (Kimberly-Clark 
Corp., Dept. FP, Neenah, Wis.) 
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New 


Quaker Oats Company 


Research Center 





A promise of still better products for you 


Here you see the outside of the John Stuart Re- 
search Laboratories just opened by The Quaker 
Oats Company at Barrington, Illinois. What 
goes on inside you'll discover in the finer qual- 
ity of all the products you get from Quaker. 

Product research is far from new at Quaker. 
It is one of the fundamentals of sound business 
that introduced such important developments 
as cleaner corn through the electrostatic clean- 
ing process—more manageable barley through 
enzyme inactivation—and many others. 

Now research of this type will get a fresh 
boost in the new John Stuart Research Labora- 
tories. Here 88,000 square feet, the latest in sci- 
entific equipment, and more than 100 scien- 
tists and technicians work to maintain the 
high quality of Quaker products—spearhead 
the search for new and improved processes — 


When inquiring check 6797 opposite last page 





conduct the basic studies that lead to new 
and better products. 

If you use any type of flour or cereal product 
in your production process—why don’t you get 
in touch with Quaker. Chances are there is a 
Quaker product or processing development 
that can help to make your product better or at 
a lower cost. Contact The Quaker Oats Com- 
pany, Industrial Sales Department, Merchan- 
dise Mart Plaza, Chicago 54, Illinois. 





ha 


The Quaker Oats Company, Chicago 54, Illinois 












Chemicals, resins, 
grease, foods, 
pharmaceuticals, 
cosmetics, 
confectionery, 
dental and 
shaving creams, 
detergents 





THE RIGHT KETTLE FOR EVERY PROCESS NEED... 





with different 
types of agitators and mixers, 
heating methods, controls 


There is a right kettle for every processing requirement. 
End product, capacity desired, heat source and method, 
agitation and drive, and other factors determine the 
type and size of kettle. After about 50 years of experience 
in process engineering, Blaw-Knox engineers are pre- 
pared to build the kettle to your design or engineer, 
design and construct a kettle to fit your operations. 


We invite your inquiries. 


BLAW-KNOX COMPANY 
BUFLOVAK EQUIPMENT DIVISION 
1559 Fillmore Avenue, Buffalo 1 1, N.Y. 


Makers of process equipment engineered for any pressure, temperature, capacity, reaction 








A Complete Process Equipment Service 


Kettles of every description constitute but one 
phase of Blaw-Knox Process Equipment design, 
engineering and fabrication service for the 
chemical, food, pharmaceutical, plastic and 
resin, petroleum, rubber and other industries: 
EVAPORATION *+ DRYING + FLAKING 
MIXING - IMPREGNATING - REACTION 
VULCANIZING - SOLVENT RECOVERY 
SOLVENT EXTRACTION + STERILIZING 
CRYSTALLIZATION + DISTILLATION 
POLYMERIZATION + GAS CLEANING 
GAS ABSORPTION + VAPORIZATION 
CONDENSATION - HEAT TRANSFER 
LOW AND HIGH PRESSURE PROCESSING 


IO Milieu 
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Over the eititor’s shoulder 





Editors as Chefs? 


If you're a regular reader of this column, 
you have learned the many ways in which 
we secure articles for Foop PROCESSING. 

I might add that frequently our hobbies 
reinforce our professional activities. In the 
photo above I am working at home, glazing 
a frozen fruit pie with lactose prior to 
defrosting and baking. This is a new method 
of improving the quality of these pies. And 
I enjoy trying out at home these new ideas 
which we report to you regularly. 


Most of the Foop PRocESSING staff enjoy 
similar avocations . . . and no doubt many 
of you readers do, too. 


In this particular case, it was even helpful in 
preparation of an article. . . the pies were 
used to illustrate the article on lactose in our 
November issue. Another similar case was the 
pies used for our August article on white 
milo starches . . . baked by Assistant Editor 
Lon Feldbrugge. 


Mostly, however, it’s just a hobby. We're 
merely engineers and technologists, and our 
wives are generally pretty happy to chase us 
out of the kitchen. 


Cut wndbnger 
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FLEXIBLE STEEL CONVEYOR BELTING 
























moves food up° down - horizontally 


You can handle every food conveying operation, from loading 
hopper to shipping dock, with this versatile, sanitary belt that is 
quickly and easily converted for flight conveying by attaching 
the La Porte cleat. 

The steel mesh feature allows circulation of air and liquids 
around products in process; also facilitates cleaning and steriliz- 
ing with steam gun or hot water. La Porte belting will not weave, 
creep nor jump. Its rugged construction assures long, economical 
service and low maintenance costs. 


Available in any length and practically any width. 


LA PORTE | 


Write TODAY for 
illustrated literature, prices. 


an BOX 124 Dept.A 
When inquiring check 6799 opposite last page 
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FDA approves second antibiotic 
for poultry processing; 
tolerance set at 7 ppm 


Approval by FDA for use by poultry processors of a 
second antibiotic, oxytetracycline, follows similar 
action taken a year ago in the case of chlortetra- 
cycline. Tolerance for level of use of both antibiotics 
is established at 7 parts per million in any part of 
the bird. 


Tolerance is allowed under provisions of the 1955 
Miller Pesticide Chemicals Amendment to the Food 
& Drug Act. Under this amendment, the applicant 
must demonstrate “usefulness” to the satisfaction of 
the USDA and “‘safety” to the Food & Drug Ad- 
ministration. Before the tolerance levels were granted, 
FDA research officials point out, “it had to be shown 
that the drug could not be found in the bird after 
cooking by broiling, frying, boiling, or baking’’. 
Oxytetracycline has been trademarked Biostat and is 
available to all processors (see page 22). Chlortetra- 
cycline, known as Acronize, is being distributed on a 
franchise basis, the supplier withholding use from 
many processing plants (see page 23). 


Will FDA soon allow antibiotic preservation of fish 
and meats? Fish, perhaps, but ‘‘there are many 
hurdles to overcome in the case of red meats,” ac- 
cording to Dr. Henry Welch, director of FDA’s 
antibiotic division. There is also, he believes, less 
“usefulness” involved in antibiotic preservation of 
meat, because ‘‘an excellent federal inspection system 
has been in effect’”’ for 50 years. 


Meantime, a considerable number of studies of use- 
fulness of antibiotics in preservation of both meats 
and fish have been completed. Approval already has 
been granted by Canada for Acronize to be produced 
and sold for use on fish in that country, and the 
supplier has also petitioned FDA for similar rights 
in the U.S. 


Begin tabulating pesticide residue 
data on every registered chemical 
sprayed, dusted on food crops 


During the present lull of legislative committee 
sessions —- Congressmen recuperating from the 
strenuous election ‘‘battles’’ — a significant event is 
USDA efforts to compile data on crop residues. 
Under provisions of the Miller pesticide amendment, 
USDA has initiated a survey to determine the status 
under law of every food or feed use now for each 
(Continued on page 8) 
















Vibrators provide 
low cost flow insurance 






Virtually all food preparation 
plants utilize a dry or viscous 
material in bulk somewhere in 
their process. Usually this mate- 
rial is stored in bins or hoppers 
awaiting introduction into the 
processing flow. 

The uniform emptying of these 
bins is often vital to keeping the 
process moving smoothly, with- 
out delays. Unfortunately though, 
these materials do not always co- 
operate with a smooth flow. They 
bridge, arch, plug and just gen- 
erally act obstreperous. 














Problem can be solved 





Whenever this happens the usual 
solution is an intelligent applica- 
tion of a sledge hammer. This 
remedy, though effective, has sev- 
eral drawbacks. First it is put 
into effect after the production 
line is already stopped. Second it 
is wasteful of expensive man 
hours, and thirdly, it damages 
your bins. 











Vibrators do better job 






There is a better way of handling 
this problem, and that is the use 
of vibrators. Vibrators can be at- 
tached to bins with no re-ar- 
rangement of equipment. They 
will eliminate the bridging prob- 
lem before it starts. Vibrators 
will not damage bins, and they 
can be operated automatically 
with virtually no investment of 
man hours. In fact this last ad- 
vantage will probably pay for a 
vibrator installation in an ex- 
tremely short period. 












Cleveland industry leader 


One of the foremost companys in 
the vibrator business, is The 
Cleveland Vibrator Company. 
This manufacturer offers a wide 
line of vibrating equipment rang- 
ing from a small vibrator for use 
on chutes to complete vibrating 
tables for packaging operations. 
Cleveland offers air or electric 
vibrators and silent or standard 
types. If you would like more in- 
formation including descriptions 
of the complete line and oo 
write The Cleveland Vibrator 
Company, 2818 Clinton Avenue, 
Cleveland 13, Ohio. 


















When inquiring check 6801 
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doesn't it cost 
a lot of money to send you 


FOOD PROCESSING? 


Of course it costs money, even though FOOD PROC- 
ESSING comes to you without the demand of a formal 
subscription. A good business publication such as FOOD 
PROCESSING costs $20 to $40 a year to prepare, 
print, and mail. 


Then why do some industry magazines’ still charge a 
token payment of one to a couple of dollars a year for 
subscriptions? 


Well there’s an old postal law passed way back in 
1879 — long before the advent of modern business 
publications — which still gives a lower postage rate on 
paid circulation magazines. Some publishers feel this 
“postal subsidy” is necessary. 


Such a policy on the part of a publisher actually handi- 
caps his editors, for they are under obligation to serve 
all the “paid-up” subscribers.” A publication relying on 
paid subscriptions inevitably lowers its editorial con- 
tent to the least common denominator of its “paid-up” 
readers. 


Actually, in some ways it’s expensive to try to sell you 
subscriptions. For you see, most business magazine. pub- 
lishers actually spend more to get subscriptions than the 
subscription price returns. Just consider the never-ending 
list of premiums offered in addition to the cost of main- 
taining subscription salesmen. 


That means a loss, which doesn’t make sense unless you 
take into account the “postal subsidy” previously men- 
tioned. Furthermore, no matter how much money is 
spent trying, how intriguing the premiums offered, or 
what selling effort is exerted, many important men 
simply do not subscribe. 


Editors of FOOD PROCESSING, on the other hand, 
have an obligation to attract and hold the interest only 
of those men who are responsible for important food 
processing operations. Circulation of FOOD PROCESS- 
ING is controlled by the publisher . . . is limited to 
these important people of the food industry.* 


Editorial content of FOOD PROCESSING is geared to 
serving the busy men in industry faced with problems 
in the processing of foods . . . it is concerned with how 
these problems can be solved . . . it is designed to get 
vital news to its readers with a minimum effort in the 
shortest possible time. 


Do important people read FOOD PROCESSING? 
That’s what you are doing right now! 


Yhe Edler 


1. General or “‘mass’’ magazines do not have this prob- 
lem of ‘“‘hand-picking”’ special readers. They simply 
serve ‘“‘people’’ as ‘‘people’’. So paid circulation meth- 
ods are practicable for them. 


- Most business magazines request company and position 
of subscriber; however, none that we know of ever 
refused to accept a paid subscription from any source. 


- As FP renders a public service, men outside the orbit 
of the special field served may buy FP at $1.00 the copy 
or $10.00 the year. Such paid subscriptions are not 
included as ‘‘food processing”’ circulation on BPA Audit 

eports. 
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ALEMI : saves labor, time and material 
A typical Versatal System offers Transferring vanilla wafer batter from the trough to this 
huge cookie-making machine by hand kept two operators: 
busy full-time at the Salerno-Megowen Biscuit Company 
of Chicago. Now, with a powerful Alemite Versatal Pump, 
only one operator is required—and he does the job much 
Sprays... Hydrostatic ‘ . 1 
or wir. Qvergthing easier, in less time! 
from fluid to mastics! Mechanical pumping with the Alemite Versatal System 
has assured more sanitary handling of material. With the 
elimination of hand methods, the hopper can be covered 
eee coc ani with a dust-proof lid—floors are kept clean and dry. Qual- 
jellies, shortening and ity control is improved, because there is a constant, even 
many others! supply of dough, without interruptions for refilling. 
This is just one of many ways Alemite Versatal systems 
are saving money and improving sanitation in food plants 
Reiaaaes . ye everywhere. Let these modern, efficient pumps go to work 


original container to for you! 


any machine on any 
floor. Serves multiple Alemite Versatal Pumps Handle Dough, Lard, Shortening,} 


outlets! Cake Icing, Jellies, Jam, Syrups, many others! 


‘all these advantages! 


pee a 
Packages ... Delivers oe . Cane resf 
materials to packag- a aoe ahaa 
ing machines. Fills au- icine 1830 
tomatically! Pressure is Diversey Parkway, 
constant, controlled at Chicago 14, Ill. r 
application point. / SPRAY- PUMP EQUIPMENT 


Products of STEWART-WARNER CORPORATION 


When inquiring check 6802 opposite last page 











food regulations 


(Continued from page 6) 


registered pesticide, reports John T. Coyne, assistant 
head of the department's Pesticide Regulation Section. 


The uses are being compiled on a chemical-by- 
chemical basis, says Coyne, with tabulations and 
summary sheets for each. Common formulations are 
listed ; the tolerance, if any, for each crop; customary 
dosage ranges registered; and any limitations upon 
each use. 


Tabulations provide space for comment on whether 
specified directions are acceptable, or will require 
revision to meet established tolerances. 


Summary sheet for a given pesticide chemical lists 
various uses in three categories: (1) federally reg- 





istered uses covered by established tolerances; (2) 
federally registered uses not covered by established 
tolerances; (3) uses covered by tolerances not fed- 
erally registered. 


Food & Drug Administration, meantime, has an- 
nounced tightening of safety controls over residues of 
organic phosphate insecticides used on food crops. 
Additional testing now will be needed to obtain 
tolerances for sprays and dusts containing these 
chemicals. 


FDA explained that the basis of the action is dis- 
covery that some organic phosphate insecticides may 
greatly increase toxicity of others when fed simul- 
* taneously to animals. For example, in the case of 
dogs, when the chemicals are fed separately, it takes 
50 parts per million of EPN and 250 parts per 
million of malathion to produce noticeable effect, 
FDA explained. But when 20 parts per million of 
EPN and 100 parts per million of malathion are 
fed together, “the combination is quite toxic to the 
test animal’, 


Henceforth, until added evidence proves it unneces- 
sary, FDA says, ‘‘petition for a tolerance or tolerances 
for an organic phosphate pesticide . . . will require 
experimental evidence showing the toxicity of the 
compound when fed to test animals with each of the 
other organic phosphate pesticides which has a 
tolerance at that time’. 


Official tolerances are now in effect for five organic 
phosphate pesticides, including parathion, methyl 
parathion, malathion, EPN, and Systo systox. 














NOW! A completely new food ingredient... 


Hoow Flake 














letely pre-cooked under 


Comp a 
: rigidly controlled conditions. 


2 Pure, all-white, flavor-free 
cereal starch. 
3 Fine particles of uniform size— 
flows freely. 
@ Disperses evenly in liquids 
solutions. 


and 


STAR 
SNOW FLAKE INSTANT 
os IMPORTANT ADVANTAGES 


9 Inherent visco 
reconstituting of dry mixes. 


CH GIVES YOU ALL THESE 





5 Low moisture content means 


greater stability. 
6 Thickens instantly and com- 


pletely. ; | 
J Compatible with other food 
ingredients. | 
8 Assures superlative full-bodied 
smoothness. 


sity control for easier 






















Ultra-modern Spray- 
Dryer at Corn Products 
New Corpus Christi Plant 


Only spray-drying can preserve 
the whiteness of starch, guar- 
antee a stable product and 
assure the fine, uniform-size 
particles so essential to an in- 
stant starch. Tested and per- 
fected over a period of years, 
Snow Flake is now being pro- 
duced in this newly erected 
plant... America’s first for 
spray-drying starch. 
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@ Greater purity 
@ Flavor-free 


SNOW FLAKE—the world’s first spray-dried in- 
stant milo starch available in commercial quan- 
tities—provides a new standard of purity, sta- 
bility, quality and convenience. Ideal for instant 
puddings, frozen and dry mixes, soup and gravy 
powders, sauce bases, dessert preparations, con- 
fectionery products, bakery toppings, salad 
dressings and other foods, Snow Flake opens up 
almost limitless possibilities for the progressive 
processor. Consider these major advantages: 


GREATER PURITY... because Snow Flake In- 
stant Starch is spray-dried, comes into contact 
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Pre-cooked, spray-dried to set new standards for instant starch: 
@ Faster thickening 
@ Superior reconstituting agent 


with nothing but clean, pure air and sanitary, 
stainless steel. 


FASTER THICKENING . . . because Snow Flake In- 
stant Starch is pre-cooked, and because spray- 
drying produces finer, more uniform particles 
which dissolve more quickly. 


FLAVOR-FREE .. . because spray-drying draws off 
moisture more quickly, with no danger of harm- 
ful effects to which starches are subjected in 
roll-drying. 


SUPERIOR RECONSTITUTING AGENT... requires 
less critical measurement of water to produce 
satisfactory gelation in reconstituting dry mixes. 


ASK THE MAN FROM CORN PRODUCTS— His 
experience and knowledge of the food field are 
available. He’ll be glad to give you additional 
information, and help you utilize new Snow Flake 
Instant Starch to best advantage. 





CORN PRODUCTS 
REFINING CO. 


17 Battery Place, New York 4, N. Y. 
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Effect on food consumption, if 
stamp plan becomes effective 


What would a food stamp plan mean? There are 
now some tentative answers to that question, based 
on a study made by the US Department of Agricul- 
ture at the request of Congress. 


Market researchers figured that stamps to buy cut-rate 
food might be provided for all American families 
with incomes less than $2,000 per year. In that 
group are 15 million Americans. These people, if 
they had more money for food, would buy an esti- 
mated 22% more of fresh fruits; 27% more of 
processed fruits and vegetables; 5% more of fresh 
vegetables; 9% more of potatoes; 10% more of 
meat, poultry, fish; 14% more of meat only; 14% 
more of milk and dairy products; 4% more of fats 
and oils; 10% more of eggs. 


With more to spend on food, low-income families 
might eat less of some commodities. There would 
be a 13% decline in consumption of such things as 
flour and cereals, USDA calculates, and a 3% drop 
in sugar and sweets. 


Cost of the program is estimated at about $114 
billion yearly. The new Congress will get a report 
on the plan from USDA, but the department prob- 
ably will not recommend that it be put in operation. 


FDA Standards 


List of foods for which standards have been established 
is available from Food & Drug Administration, Wash- 
ington 25, D.C. 


Orange Juice: Standards have been proposed at the re- 
quest of Kraft for three types of orange juice: (1) 
fresh, (2) stabilized or processed, and (3) reconstituted _ 
juice. Standards, if adopted at a later date, will be the 
first for these products. 


Cheese: Proposed standards for ricotta cheese and part- 
skim ricotta cheese was to have gone into effect next 
Feb. 1, but the date has now been postponed, pending 
public hearing on objections which have been filed. 






USDA Grade Standards 





Checklist of new or proposed grade standards issued by 
USDA follows. Except where noted, complete texts can 
be secured from USDA, Fruit and Vegetable Branch, 
Processed Division, Washington 25, D.C. 


Dried Prunes: Revision of grade standards, which be- 
came effective Nov. 26, supersede those adopted in June, 
1945. Main changes occur in classification of varietal 
types, nomenclature, limits for moisture content, ad- 
justments and allowances for certain defects. Robe variety 
is now included with French type prunes and .miscel- 
laneous types are in a separate category. Other types of 
Italian and Imperials, or Sugars, remain as before. Rec- 
ommended nomenclature and counts are now included 
for small, medium, large, and extra-large. Certain sizes 
in “bulk’’ packs now may contain more moisture in each 
of the grades of A, B, C, and Substandard. Special allow- 


(Continued on next page) 








AUTOWEIGHTION 
MODERNIZES THE 
GROCERS SCOOP 





Low cost, automatic THAYER SCALE 
ends weight troubles of packers 


Any inexpensive auger-packer can be used to pre-fill 2 to 100 Ib. 
packages to an approximate underweight. This fully automatic 
Thayer Filling Scale will then take the open packages from a 
conveyor, automatically space them, top them off to correct weight 
and checkweigh them! Dependability is assured by the THAYER 
PLATE leverage system that has no knife-edge pivots and is 
guaranteed accurate for the life of the scale. For information on 
models handling products which flood, stick or are lumpy please 


write THAYEK SCALE AND ENGINEERING CORP., ROCKLAND, MASS. 


Ww ™» AUTOWEIGHTION 


BATCHING ° FILLING * CHECKWEIGHING » AUTOMATICALLY 
i When inquiring check 6804 opposite last page 
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ances are made for “end cracks” in Grade C and special 
limits are required for certain sericus defects in each 
grade. 


Berries: Grade standards have been amended, based on 
recent data, for adjustments in drained weight require- 
ments for canned blackberries and similar berries such 
as boysenberries, dewberries, and loganberries. 


Canned Sauerkraut: Proposed revision of standards, in 
effect since 1933, would enlarge the product descrip- 
tion to include kraut packed with the addition of condi- 
ments, and to provide for packaging and preservation 
by means other than in hermetically sealed containers 
preserved by heat. Grade standards would be applied to 
“chopped” style canned kraut in addition to shredded. 
There would be three grades instead of two, designated 
as US Grade A or US Fancy, US Grade B or US Extra 
Standard, and US Grade C or US Standard. Salt content 
would be limited to a minimum of 1.3% and maximum 
of 2.5%. Fill of container would be redefined and a 
method outlined for determining compliance with 
drained weight recommendations. Minimum acceptable 
color would be defined by color models in Grades A and 
B ranges, and the models would be available to the 
industry. Deadline is Jan. 31, 1957, for views and com- 
ments to be submitted to Fruit & Vegetable Division, 
Agricultural Marketing Service, USDA, Washington 
25; IG, 


Spinach Plants:. Revised standards took effect last month 
on Nov. 19 to supersede those that had been in force 
since September of 1931. US No. 1 and US Commercial 
grades are now required to be “fresh”, and US No. 1 
must be “fairly clean” instead of “free from damage 
by dirt”. There is more restrictive tolerance for decay 
in both grades, and also new definitions for certain grade 
factors. Grade requirements are the same as those pub- 
lished in the Federal Register of last Sept. 5. 


Beet Greens: Standards took effect Nov. 19, the first 
for the product. A single grade of US No. 1 is provided. 
Other greens failing to meet No. 1 requirements are 
to be designated as “unclassified”. 


Canned Pineapple & Canned Pineapple Juice: Proposed 
revisions in gtade standards would incorporate defini- 
tions and standards of identity, fill of container, and 
minimum quality as promulgated by FDA. Minor 
changes would also “improve and clarify Grade A”. 
Barring exceptions which were due by Dec. 4, the pro- 
posals would become effective on Jan. 1, 1957. 


Fresh Tomatoes: New revision, based on proposals pub- 
lished in the Federal Register last Sept. 11, include dele- 
tion of (1) requirements relating to firmness of mature 
green tomatoes, (2) the portion of the definition of 
“well-developed” which concerns hard cored tomatoes, 
and (3) the definition of damage by sunburn. Other 
revisions of the Sept. 11 proposals involve the “US 
Standard Packs” section, and definitions relating to 
growth cracks and cat-faces. The new revisions were 
published in the Register of Oct. 30. Comment was 
due by Nov. 15, and officials expected the proposals 
to go into effect some time this month. 


Frozen Concentrated Grapefruit Juice: Proposed tre- 
visions are to take effect this month, which will narrow 
the range of Brix-acid ratios; include upper and lower 
limits for recoverable oil in Grade A, and realign score 
points. 


Beef: Up-to-date revised version of the leaflet, “US 
Grades for Beef’ is now available. Single copies may be 
obtained free of charge from the Office of Information, 
USDA, Washington 25, D.C. Ask for Leaflet No. 310. 
Creation this year of the grade, USDA Standard, 
prompted revision of the publication to incorporate 
information on the new grade. 


Lamb and Mutton: Proposed amendment of standards 











Fast... Handy 


Fact Books...on 


RCA ELECTRON TUBES! 





RCA Power and Gas Tubes (PG-101B)—contains 
descriptions, terminal connections, technical in- 
formation on RCA vacuum power tubes, rectifier 
tubes, thyratrons, ignitrons, magnetrons, and 
vacuum-gauge tubes. The most up-to-date book- 
let of its kind in the industry. 

Receiving -Type Tubes for INDUSTRY and Communi- 
cations (RIT-104)—includes technical data, socket- 
connection diagrams, and descriptions on RCA 
Special Reds, premium, computer, pencil, glow- 
discharge, small thyratrons, low-microphonic, 
and other tube types especially suited to indus- 
trial electronics. 


RCA Photosensitive Devices and Cathode-ray Tubes 
(CRPD -105)—gives descriptions and technical 
details on RCA single-unit, twin-unit, and multi- 
plier phototubes; TV camera tubes; special kine- 
scopes; oscillograph tubes, and other types for 
industrial electronics and laboratory equipment. 


SEND FOR THESE BOOKLETS TODAY! Write 
on your company letterhead to RCA, Commer- 
cial Engineering, Section L 76 T, Harrison, N. J. 


TUBES FOR INDUSTRY 


Radio Corporation of America 
® Harrison, N. J. 


RCA ELECTRON TUBES . . . LONG-LASTING, 
DEPENDABLE . .. AVAILABLE THROUGH YOUR 
AUTHORIZED RCA TUBE DISTRIBUTOR. 


When inquiring check 6805 
Opposite last page 
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food regulations 


would reduce the emphasis placed on maturity as a 
grade factor for lamb carcasses, particularly in Prime 
and Choice. Range of quality in Good grade would be 
reduced, and several changes made to clarify intent of 
standards. The proposals appeared in the Federal Reg- 
ister of last Oct. 31. Comments should be submitted by 
Dec. 31, 1956, to the Director, Livestock Division, 
Agricultural Marketing Service, USDA, Washington 25, 


D.C. 


Milk Products: Single copies now may be obtained free 
from the Office of Information, USDA, Washington 25, 
D.C., of a revised edition of ‘Agriculture Handbook 
No. 51”, outlining Federal and state legal standards 
for composition of milk and manufactured dairy prod- 
ucts. 

Frozen Lima Beans: Proposed amendment to standards 
would specifically indicate that soaked lima beans are 
not permitted in the frozen product. All other provisions 
of the current standards would remain unchanged. Views 
and comments are to be submitted by Dec. 31. 


Brief but important notes 


US District Court in New Jersey has rendered an 
opinion holding that raw shelled nuts are an “agri- 
cultural commodity” under the Motor Carrier Act, 
and not a ‘‘manufactured product” as contended by 
the Interstate Commerce Commission. 


Possible effects of an atomic attack on food supplies 
are not sufficient to justify an emergency national 
food stockpile, the Department of Agriculture de- 
clared recently in a preliminary report prepared for 
Congress. The Department made no firm recom- 
mendations for or against stockpiling of food, but 
said that while there could be local or national 
shortages of processed foods and processing facilities 
following an attack, it “appears unlikely’ that de- 
struction of food stocks would be great enough to 
justify stockpiling in advance. 





DID YOU 
BORROW 
THIS COPY OF FP? 


Would you like to receive your own copy 
regularly . for greater convenience in 
reading? 


If you are responsible for processing opera- 
tions in an administrative, production man- 
agement, engineering or. technical function, 
it may be possible to send you copies of 
FOOD PROCESSING regularly, without charge. 


Complete the request-form opposite the last 
page of this copy and send it along to us — 
no obligation, of course. 
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ENGINEERING Engineers. They 
BLENDING since 1873. 
AND OTHER well-known 


DRY PROCESSES 
TO SPECIFICATIONS 


you to investigate. 


. comes naturally to Sturtevant 
have a tradition 
of solving dry-processing problems 
Sturtevant 
built equipment and plants are 
for their low-mainte- 
nance-cost operation. If your prob- 
lems include any of the processes 
listed on the coupon, it will pay 









custom- 











Sturtevant Dry-Batch Blenders: 


1. SPEED UP PRODUCTION WITH 4-WAY MIXING 


2. SHORTEN SHUT-DOWNS WITH ‘‘OPEN-DOOR’’ 


Batches from 500 to 40,000 pounds 
come out of Sturtevant Dry-Batch 
Blenders exactly as you want them. 
They are completely blended regard- 
less of the varying weights, densities 
or fineness of the different ingredients. 
And no dust is lost in the process. 
Four different vertical and lateral 
mixing actions inside the sealed ro- 
tating drum achieve thorough blend- 


DESIGN 


ing in minimum time. Single lever 
control of a single gate speeds up 
loading and discharging. 
“Open-Door’’ accessibility makes 
cleaning and maintenance a matter 
of minutes. This original Sturtevant 
advantage plus 75-year-tested rugged 
construction assures more output per 
machine-year. Check the coupon for 
more information. 


STURTEVANT 


Dry Processing Equipment 


The “OPEN-DOOR” to lower operating costs over more years 


CRUSHERS * GRINDERS 


BLENDERS » 





GRANULATORS e 


MICRON-GRINDERS »* 
CONVEYORS ° 


SEPARATORS 
ELEVATORS 
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COSTS OF BETTER BLENDS 
CUT TWO TESTED WAYS 
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FOOD INDUSTRY NEWS 


New Plants 
Companies 
Personalities 


Glidden Foods Research and Service Center, operated 
by the company’s Durkee Famous Foods division, located 
in Chicago, contains central demonstration area around 
which are grouped testing and research sections and 
library. Sections are: basic research, customer formula 
development, control baking, frying, general baking, 
frozen desserts, and whipped toppings, coating, home 
economics, and central fats and oils research. 


Norman Bruce, director of refinery operations, dem- 
onstrates system of filing in library of Glidden Com- 
pany's new Foods Research and Service Center. Latest 
issue of each publication is displayed on easel-type 
rack, and other current copies are stacked behind 


John M. Krno has been appointed manager of bulk sales 
development at Corn Products Refining Co., New York 
City; David E. Linn has stepped into Mr. Krno’s former 
position as manager of sales service. 


American Can Company recently marked the production 
of its 10-billionth can in ceremonies at the San Jose, 
Calif., plant. 


California Packing Corp., San Francisco, has named 
Harold B. Kelly assistant to the director of industrial 
and public relations, and appointed Earl McClendon 
assistant treasurer. 


The Flavor Laboratory of Arthur D. Little, Inc. has 

inaugurated a series of symposia on flavor research. 

The first symposium presented a broad picture of the pe ‘ . . as a 4 ‘ 

current aos of lids’ toned and its saleinetad appli- Michigan State University for its low “K™ factor and lifetime efficiency. Among the long list of satiafied 

Die ices. nilike conberaaden enarerned with lsbéra- 1 aa Styrofoam Styrofoam users is this leading educational institution. The new Animal 

tory flavor testing, consumer testing, and physicochemical e Industry Building at East Lansing, Michigan, contains 42 refrigerated rooms— 

research on flavor are planned for next year. completely insulated with Styrofoam! All low-temperature pipes are insulated 
with Styrofoam—its lightweight, easy forming and non-flaking qualities 

Magnuson Engineers, Inc., San Jose, Calif., announces assure fast, economical installation. 

that it is dissolving its subsidiary company, Agtron, Inc., 

makers of the Agtron Colorimeter. Magnuson will take 

over distribution and service of the instrument. 


SS 
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Only Styrofoam offers all seven 


<> 


properties required in low-temperature insulation 


Check the unique combination of properties found only in Styrofoam® (a Dow plastic foam): 
1, Permanently low “K” factor. 2. Waterproof. 3. Highest strength-weight ratio. 4. Lightest 
of all rigid insulations. 5. Fabricates easily. 6. No food value—resists vermin and decay. 
7. Lowest cost per year of service. Here are four users—read about their experiences with 


this entirely new type of lifetime insulation. 


T. Jack Conn specifies 
Styrofoam 
for light weight and high structural strength. This 


Milton, N. Y., cold storage and freezer plant 
recently completed a 50’ x 85’ freezer using Styro- 
foam in two 4” layers as combination roof deck 
and insulation and two 3” layers in walls and floor. 
The concrete wearing floor was poured directly 
over Styrofoam without additional support! 


| 


EXCELLENT 


Winton Cold Storage 
selects Styrofoam 


for its ease of installation. The officials of this 
Texas company wanted a clean, lightweight, 
easy-to-handle insulation for fast, economical 
installation. Styrofoam offered all these proper- 
ties and more. Finishes bond easily and perma- 
nently to it, and Styrofoam can be easily cut 
and shaped. 


Park & Shop Stores 
prefer Styrofoam 


for superior resistance to rot, mold, moisture. 
In West Haven, Connecticut, this Grand Union 
Market used Styrofoam for the insulation of 
its four coolers and one freezer. Tests prove 
Styrofoam unaffected by water or water vapor, 
does not attract insects or rodents. 


SUPERIOR 


a & RESISTANCE TO 


HANDLING 


industry news 


A 10-year contract has been announced under which 
Reddi-Wip, Inc., Los Angeles, will distribute Golden 
Gift refrigerated fruit juices. Afnouncement was made 
by ‘Grover Whalen, president of Transcontinental In- 
dustries, Inc., Golden Gift’s parent company. 


New Midwestern headquarters of Chas. Pfizer & Co., 
Inc., was recently opened in Chicago. The Center 
has 100,000 sq ft of warehouse and office space, 
and is equipped with specially designed handling 
devices to speed processing of orders for antibiotics, 
vitamins, hormones, and other products. Offices as 
well as storage areas for heat-sensitive drugs and 
chemicals are air conditioned 


Two changes have taken place in the sales organization 
of Sheffield Chemical, Norwich, N. Y. Frank V. Feorel- 
lo has been appointed sales manager, and F. A. Baldauski 
sales development manager. 


Commodore Foods, Inc., Lowell, Mass., has become the 
second fish stick packer to inaugurate continuous USDA 
inspection of its plant. Gorton’s of Gloucester, Mass., 
was the first. 


EXPANSIONS — MERGERS 


International Minerals & Chemical Corp., Chicago, mak- 
ers of many chemicals, including Ac’cent brand mono- 
sodium glutamate, will build new headquarters offices 
in Skokie, Ill. Construction will start early in 1957... 
California Packing Corp., San Francisco, has purchased 
Canadian Canners, Ltd. ... New Bakery planned by 
P. F. Petersen Baking Co., Omaha, makers of Peter Pan 
bread, will be completely automatic and electronically . 
controlled. Plant will cost approximately $2 million and 
will be located on the west side of the city. . . 


COMPRESSIVE | LIGHT WEIGHT 


STRENGTH VERMIN & DECAY 


“~ “ 


Lowest Cost, Too, Per 


tron | Suuee 
ee __ RESISTANCE 


“- uo“ “ 


American Can Co., New York City, has announced plans 
to build a new plant in San Antonio, Texas . . . Gen- 
eral Mills, Inc., Minneapolis, has purchased Ready-To- 
Bake Foods, Inc., Los Angeles, makers of Puffin brand 
refrigerated biscuits . . . Mellon Institute, Pittsburgh, 
recently announced plans for construction of a million- 
dollar laboratory to house its recently established de- 
partment of radiation research . . . Frito Co., Dallas, 
will build a new plant in Houston... 


Remains Dry and 


Highest Strength- Lightest of All Rigid Pleasant—Fabricates 
Assures Constant n- 


Weight Ratio of Any | Insulations. Avg. Easily with Common 
Insulation Sity, 1.8 Ibs. per cu. ft. | Tools. Doesn’t Crumble 


For further information on handling Styrotoam, contact your nearest distributor or write direct to Dow Plastics Sales Department PL 506D-2, THE DOW CHEMICAL COMPANY, 
Midland, Michigan. Western Foam Products, Inc., Colma, Calif. * Pacific Foam Products Co., Los Angeles 13, Calif. « The Putnam Organization, Inc., Chicago, Ill. ¢ Seward Sales 
Corp., Elkhart, Ind. ¢ Styro Products, Inc., Kansas City, Kansas « Atlantic Foam Products Co., Ipswich, Mass. ¢ Par-Foam, Inc., Detroit, Mich. Floral Foam Products, Midland, 
Mich. + Edwards Sales Corp., Minneapolis, Minn. * Styro Sales Co., New York City © William Summerhays Sons Corp., Rochester, N.Y. * Structural Foams, Inc., Cleveland, 
Ohio + G. & W. H. Corson, Inc., Plymouth Meeting, Penn. * The Emerson Co., Houston, Texas « Utah Lumber Co., Salt Lake City, Utah « Wiley-Bayley & Company, Seattle, Wash. + 
S&S Sales Corp., Milwaukee, Wis. ¢ Durofoam Insulation, Ltd., Kitchener, Ontario, Canada. 


you can depend on DOW PLASTICS <> 


When inquiring check 6807 opposite last page 


Pillsbury Mills, Minneapolis, has opened a food dis- 
tributing center in Chattanooga, Tenn . . . With the 
acquisition of new equipment, Dole Hawaiian Pineapple 
Co., Ltd., San Jose, Calif., will more than double its” 
capacity for frozen concentrated pineapple juice at its 
Honolulu plant. Installation is scheduled for completion 
by June, 1957 . . . Temple Frosted Foods, Brooklyn, 
has acquired a new plant which will be devoted exclu- 
sively to production of Temple’s canned frozen Chinese 
soups, and their new complete Chinese dinner. 
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*Keeps powder thoroughly mixed with 
warm, moving air insuring fast and 
complete drying. From liquid to cooled 
packaged powder in 15 seconds. No me- 
chanical conveyors required — Just air. 

Polished stainless steel cy- Inside view showing slot 

clone collectors shown in in bottom of Vee for inlet 


cleaning position. of suspension air. 
amnens 

























© Powder entirely Air Conveyed © Steam coils or gas fired 


® Stainless steel powder @ Up to 2,000 Ibs. capacity 
collectors — 99.5 % efficiency per hour 

© Powder touches nothing but © Welded air-tight stainless steel 
stainless steel drying chamber 

® Single or multiple interchange- ®@ Minimum installation time... 


able nozzles — for coarse or erected and tested in factory 


standard powder 


HENSZEY COMPANY ©e Dept. F, WATERTOWN, WISCONSIN 


Manufacturers of: Multiple Effect and Single Eftect Evaporators 
and Tube Preheaters 


When inquiring check 6808 opposite last page 















| "ROUND THEY GO ier fast no-drip filling! 


Speeds of up to 250 per minute are quite cosmetics and condiments are filled on this 

practical on Pneumatic’s smooth running, compact, stream lined unit. Send for Bulle- 

space saving ROTAVAC vacuum type tin No. 130, giving complete design and 

filler. It handles light and heavy liquids performance specifications. Complete bot- 

equally well — alcoholic or oil base. Con- tling machinery —air cleaning, gravity and 
tainers may range in size from one ounce vacuum filling, capping and labeling. 

| to the standard one gallon jug. * * ke 


: Made in 18 and 30 head models,employ- pnNEUMATIC SCALE CORP., LTD., 
, ing an exclusive fill principle which 67 Newport Ave., Quincy 71, Mass. Also: 
permits accurate control of filling heights New York; Chicago; Dallas; San_Francisco; 
me absolutely no drip or sputter! Los Angeles; Seattle; Leeds, England. 
Many of the country’s most famous Canadian Division: Delamere & Williams 
pharmaceuticals, soaps, chemicals, liquors, Company, Ltd., Toronto. 





Packaging and 
Bottling Equipment 
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ASSOCIATION NEWS 


Trade Associations 
Technical Societies 
Colleges 


The Dodge & Olcott, Inc. Achievement Award, given 
annually for outstanding contribution to the growth 
and general welfare of the meat packing industry, was 
awarded, posthumously, to Dr. Henry R. Kraybill, vice 
president of the American Meat Foundation Institute. 





E. M. Norton (left), secretary of the National Milk 
Producers Federation, presents the Federation's Cer- 
tificate of Recognition to Alvin Sheerr (center), presi- 
dent of Flav-R Straws, Inc., New York City, as Lee 
Wagner (right), executive vice president of Flav-R 
Straws, looks on. Presentation was made in recognition 
of the outstanding contribution which Flav-R Straws 
has made towards stimulating increased milk consump- 
tion among children 


Recently elected officers of the New York Society of 
Flavor Chemists are: President—Charles Fricke, Polak & 
Schwarz; vice president—L. Strassburger, Van Amer- 
ingen-Haebler; treasurer—Jerome Di Genova, Givaudan- 
Delawanna; and secretary—Fred Schumm, Ungerer & Co. 


Under Public Law 480, correctly described as Trade 
Development and Assistance Act, West Germany will 
buy up to $1,200,000 worth of poultry from the United 
States, according to a statement issued by the Institute 
of American Poultry Industries, Chicago. 


Plans are under way for the Annual Meeting Program 
of the American Society of Bakery Engineers to be 
held at the Edgewater Beach Hotel in Chicago March 
4-7, 1957. 


The Association of Official Agricultural Chemists, Wash- 
ington, D. C. has established the Harvey W. Wiley 
Award for analytical methods. The annual award, which 
carries a cash prize of $500, will be presented to the 
scientist or group of scientists who make an outstanding 
contribution to development of methods of analysis of 
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association news 


foods, cosmetics, drugs, feeds, fertilizers, pesticides, and 
soil, as well as for methods in general analytical chem- 
istry. 


The American Bakers Association has announced the 
following new slate of officers: President—E, E. Kelley, 
Jr, Butter Krust Bakeries, Inc.; 1st vice president— 
John F. Schaible, Schaible’s Bakery, Inc.; 2nd vice presi- 
dent—Jake Golman, Oak Cliff Baking Co.; treasurer— 
William M. Clemens, Trausch Baking Co.; and secretary 
—Harold Fiedler. 


Officers reelected for the Association of Consulting 
Chemists and Chemical Engineers, Inc., New York City 
are: President—Carl Bussow, A. W. Dow, Inc.; vice 
president—Foster D. Snell, Foster D. Snell, Inc.; secre- 
tary—Earl D. Stewart, Schwarz Labs, Inc.; and treasurer 
—William C. Bowden, Ledoux & Co., Inc. 


Convention and Exhibit 
Schedule 1957 


Jan. 6-10. National Wholesale Frozen Food Distributors 
Association, Convention and Exposition, Eden-Roc and 
Fontainebleu Hotels, Miami Beach, Fla. 


Jan. 28-31. Plant Maintenance & Engineering Show and 
Conference, Public Auditorium, Cleveland, Ohio. 


Jan. 30-Feb. 1. Private Truck Council of America, Inc., 
Annual Convention, Sheraton-Jefferson Hotel, St. Louis, 
Missouri. 


Feb. 4-6. Conference for Fieldmen and Processors, Kellogg 
Center, Michigan State University, East Lansing, Mich. 
Feb, 12-14. Technical School for Pickle Manufacturers, 
Kellogg Center, Michigan State University, East Lansing, 

Michigan. 
Feb. 14. Dairy Products Improvement Institute, Inc., An- 
nual Meeting, Hotel Statler, New York City. 


Feb, 15-17. American Poultry Industries, Fact Finding 
Conference, Municipal Auditorium, Kansas City, Mo. 


Feb. 16-19. National Canners Association, 50th Annual 
Convention together with C.M.&S.A. and N.F.B.A., Hotel 
Hilton, Chicago, Il. 


Feb. 21-22. Peanut Research Conference, Biltmore Hotel, 
Atlanta, Ga. 


Feb, 23-28. U. S. Brewers Foundation, Fairmont and Mark 
Hopkins Hotels, San Francisco, Calif. 


Feb. 25-Mar. 1. International Heating & Air Conditioning 
Exposition, International Amphitheatre, Chicago, III. 


Feb. 26-27. National Dairy Engineering Conference, Kel- 
logg Center, Michigan State University, East Lansing, 
Michigan. 


Mar. 4-7. American Society of Bakery Engineers, 33rd 
Annual Meeting, Edgewater Beach Hotel, Chicago, III. 


Apr. 8-11. AMA Packaging Exposition, 
Amphitheatre, Chicago, III. 


International 


Apr. 23-25. Research and Development Associates, Food 
and Container Institute, Annual Meeting, Richmond, Va. 


Apr. 23-25. Seventh National Conference of Interstate Milk 
Shipments, Peabody Hotel, Memphis, Tenn. 


Apr. 29-May 3. National Materials Handling Exposition, 
Convention Hall, Philadelphia, Penna. 
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INDUSTRY USES GLYCERINE AS: 



















































humectant 
solvent 
plasticizer 
lubricant 
sweetener 
anti-freeze 
preservative 
bodying agent 
intermediate 
vehicle 
softener 


emollient 


Keep pace with 


one of industry’s oldest 
and newest chemical products 





For years Glycerine has been one of industry’s most widely used commodities — with a versatility 
outclassing many so-called miracle products. Here is a practical guide to the properties that have 
made Glycerine so useful in the past and so important in much of today’s technology. 

This free booklet gives a description of Glycerine’s physical, chemical and physiological 
properties, and its applications in such fields as pharmaceuticals, toilet goods, foods, cellophane 
and alkyd resins. In these and literally hundreds of other specialties, nothing takes the place of 
Clycerine. 

For your free copy of this booklet, clip the coupon to your letterhead and mail to— 


Glycerine Producers’ Association FP 
295 Madison Ave., New York 17, N. Y. 


PLEASE SEND ME A FREE COPY OF “GLYCERINE PROPERTIES 
AND USES.” 
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NABISCO 


Leading the way... 


Concern with management as a _ special 
problem and the recruiting and development 
of young people into capable executives 
came with the comparatively recent rise of 
large corporations. Only recently have we 
come to look upon management as a pro- 


JSOYVYVovVUS 
CHRISTMAS 
anc 


fession, impersonal and not synonymous 
with ownership.- 


This does not mean that ownership no 
longer keeps some degree of management 
activity in the family but, when it does the 
executive status is earned rather than be- 
stowed. . .for otherwise the alternative these 
days is business suicide. 


While this trend away from family manage- 
ment of corporations has been with us 
since the beginning of the present century, 
progress in the training of young men has 
been interfered with by two World Wars, 
one great depression and a couple of lesser 
ones. 





This special problem of management has 
grown with the advent of the large na- 
tional publicly-owned corporations, and the 
retirement and death of the original man- 
agements. The problem has been attacked 
with great vigor and understanding by 
George Coppers, whose leadership of 
Nabisco resulted in bringing to the com- 
pany not only young aggressive manage- 
ment but also a tremendous modernization 
program as described in the article on 


‘e opposite page. 





Essential Oils 

Aromatic Chemicals 
Perfume Bases 

Flavor Bases 

Dry Soluble Seasonings 





THE EDITORS 


OUR 158th YEAR OF SERVICE 
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® 
180 Varick Street, New York 14, N. Y. 


y* 
Soles Offices in Principal Cities spontiall jor you 


When inquiring check 6811 opposite last page 
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GEORGE C. COPPERS 
President, National Biscuit Co. 





Completion of the Philadelphia bakery is another 


major step in Nabisco's tremendous building and 


modernization program as George Coppers. . . 


KEEPS NATIONAL BISCUIT ALIVE AND YOUNG 


Mr. Coppers rose from office boy to President of Na- 
tional Biscuit Company in 25 years. Three years of night 
school in Accountancy and Business Administration were 
accompanied by promotion to the Accounting Dept. A 
transfer to the Legal Dept. aroused his interest in law, 
and he continued studies at night Law School at Ford- 
ham U., graduating cum laude in 4 years with degree of 
LLB, Successive promotions included Ass’t Sec’y, Ass’t 
General Counsel, General Counsel, and in 1945 at 
age of 42, President. He serves in an executive capacity 
in numerous trade and industrial associations. 





T HE leader of its industry since its formation in 

1898, National Biscuit — prior to World War II — 
had a reputation for extreme conservatism. In 1945, 
when George Coppers became president, the com- 
pany’s plant and equipment were largely old and 
out-moded; it was engaged in little or no research 
of any kind; it had only minor product diversifica- 
tion. There was very little decentralization or delega- 
tion of authority and responsibility — no explicit 
program for executive training. Its people were 
safely entrenched in a steady, successful business and 
a play-it-safe attitude was prevalent. 


George Coppers was 42 years old when he became 
President. One of his first moves was to raise to 
positions of authority men who were young in age 
and ideas. Russell M. Shultz was named Vice Presi- 


dent for Production and Research in 1946 at 44. 
George A. Mitchell was 47 when he became Vice 
President for Finance in 1948. Exec. Vice President 
Edward S. Moore, Jr. was appointed in 1949 at the 
age of 43. Lee S. Bickmore, Vice President for Sales 
and Advertising, got his job in 1950 at the age of 
42. This group and others have built up a strong 
force of executives in the middle echelons, drilled 
to assume responsibility and who receive support in 
the exercise of their activities. 














Band ovens, such as these 
seven on the bake floor of 
the new Philadelphia plant, 
called for drastic changes 
in bakery construction. . . 
for a plant a thousand feet 
long. Their development 
shortly before World War 
Il antiquated other large- 
scale production methods 
for bakery foods 







In the first years following his appointment, Mr. 
Coppers launched a new plant and equipment pro- 
gram which is now nearing its final phases. Over 
$150 million has been spent since 1945 to give 
Nabisco brand new plants in Houston, Portland, 
(Ore.), Chicago, Philadelphia, Toronto, Montreal, 
and next, in Fair Lawn, N. J. Large renovations have 
been carried out in Pittsburgh, St. Louis, and New 
York. Where the majority of the company’s produc- 


(Continued on page 40) 
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food 
ingredients 


Spray-dried, pre-gelatinized, instant starch has 


e uniform particle size 
e moisture content of o 


e no starchy taste 


T HE first pre-gelatinized starch to be produced in commercial quantities by spray drying 
is especially suitable for use as an ingredient in dry food mixes. It is recommended for 
instant puddings, frozen dessert bases, soup and gravy powders, home and commercial bakery 
mixes as well as salad dressings and sauce preparations. 


In the new process, the starch is pre-cooked, atomized through high pressure nozzles, and 
dried as a powder. Previously starches of this type were dried on a heated drum, then 
milled to a powder. 


The spray-dried process assures a starch of more uniform particle size and half the 
moisture content of drum-dried starch. The typical starch taste is completely eliminated. 
Upon reconstituting, this starch feels smooth to the tongue rather than having a mouth-feel 
of irregular granules. 


More Leeway in Formulation . . . Another important characteristic is that the amount 
of starch used is not critical in securing the desired viscosity of the finished product. 
Thus, the processor has more leeway in determining ingredient quantity in his 
formula and the precise amount of liquid does not become an important factor in 
product viscosity, when a batch is prepared or a mix is reconstituted. 


(Snow Flake B761 Instant Starch is a product of Corn Products Sales Co., Dept. FP, 
17 Battery Pl, New York 4, N. Y.... or for more information check 6812 on form 


opposite last page.) 


Looming 88 ft over the 2 men in foreground is the new all-stainless steel spray- 
drying chamber for producing Snow Flake instant starch. These men are stand- 
ing in front of an air-filter grid. Duct behind this grid connects the spray-drying 
chamber to 4 high-efficiency collecting cyclones. Along side the drying chamber 
is a starch pre-cooking system and a separate packaging facility. 


A feature of the million dollar installation in Corpus Christi, Texas, is its open 
construction. Starch drying capacity of the chamber is about 40,000,000 Ib 
annually. However, when handling the pre-gelatinized instant product, capacity 
is only about 15% of the above figure. Under present arrangements, many 
starch and related products will be processed in this dryer. 
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Automatic lemon lines at Sunkist employ pre-set electronic 
counters, with accuracy of 1.5% now, 0.3% promised soon 


KARL ROBE, Associate Editor 
Material verified by HAYES HERTFORD, Manager 
Arlington Heights Citrus Co.; B. L, MOORE, Manager 
Field Dept., Sunkist Growers; JAMES B. CURTIS, Co-owner 
Fruit Equipment Service 


Changeover from manual filling of wooden crates 
to bulk filling into cartons by Sunkist Growers of 
California has resulted in substantial savings. 
Further savings may be in prospect to the mem- 
ber-owners of the cooperative marketing organi- 
zation by refinements on present methods of 
automatic bulk filling. 


All lines at Arlington Heights Citrus Co., Riverside, 

Calif., an independent affiliate of Sunkist Growers, 

are equipped with automatic bulk fill machines as 
shown here 


Lemons are sold by “count” in cartons weighing 
from 40 to 421/ lb net weight. Formerly, most of 
these fruits were hand wrapped, placed individu- 
ally in crates. Since Sunkist changed over almost 
entirely to fiberboard boxes, they have been trying 
various methods of automatically and accurately 
filling the boxes. Weight control has been tried, 
and is still under trial at some of the fruit receiv- 
ing companies within the Sunkist Co-op. 


At Arlington Heights Citrus Co., just outside of 
Riverside, Calif., a system employing electronic 
counters has been used for the past year to bulk 
fill lemons into cartons. Previous to this an auto- 


(Continued on page 82) 


This close-up of prototype machine shows lemons 
being automatically counted as they pass over pow- 
ered discharge channels — the circular discs on shaft, 
- just above carton 








Revolutionary method for preservation of foods gains headway as FDA approves 


second antibiotic for use with poultry, and manufacturer makes the. . . 


| new solutions 


Molecular structure of oxytetra- 
cycline (Biostat) is examined by 
John E. McKeen, Chairman and 
President of Pfizer & Co., lead- 


ing manufacturer of antibiotics 





antibiotic available to all processors 


FP Staff article based on information from 

J. B. Langlois, Mgr. Food & Beverage Dept., and 

Dr. C. L. Wrenshall, Associate Director, Technical 
Service Dept., Chas. Pfizer & Co. 


O F the antibiotics tested for delaying food spoil- 
age, those of the tetracycline group have achieved 
the most striking results, Just approved by the FDA 
for use in processing poultry is another antibiotic 
of this group (see page 6). In addition, the Ca- 
nadian government also recently approved the use 
of one of the antibiotics of this group for use in 
the handling and processing of fish. 


Comparing the Antibiotics: Early efforts in using 
antibiotics to preserve foods were disappointing 
because of the limited bacterial spectrum of the 
first antibiotics tested. That is, these antibiotics 
were effective only against a limited number of 
bacteria. However, with the broad spectrum anti- 





biotics, especially those of the tetracycline group, 
results were obtained which opened up tremen- 
dous possibilities in extending the marketable life 
of foods. Molecular structure of the three most 
important antibiotics of this group is as follows: 


\ 
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X i, 
Tetracycline H H 
Oxytetracycline (Biostat, or 
Terramycin) H OH 
Chlortetracycline (Acronize, or 
Aureomycin) cl H 


Extensive tests to date indicate that they are essen- 
tially non-toxic and are destroyed in the usual 
cooking procedures such as boiling, frying, or 
baking. There is the additional safety considera- 
tion in that unlike certain narrow spectrum anti- 
biotics like penicillin, the broad spectrum anti- 
biotics have little or no tendency to sensitize indi- 
viduals who consume them in either large or small 
doses. Nor do they seem to lose their effectiveness 
even though used over a long period of time. 


Hence, it is reasonable to conclude that even wide- 
spread consumption of foods containing minute 
traces of these broad spectrum antibiotics would not 
interfere or complicate the effectiveness of any me- 
dicinal use of them. 


Of the three antibiotics of ‘the tetracycline group 
listed above, the two approved by FDA for use on 
poultry — oxytetracycline and chlortetracycline — 
are much more effective than tetracycline. There 


(Continued on page 24) 
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Franchise program of 
first FDA-approved antibiotic 


assures quality poultry 


Beyond the processor, the voluntary 
cooperation of informed people is 
key to maintaining prime quality 


DR. WILBUR H. MILLER, Director 
Food Industry Development 
American Cyanamid Company 


as reported by FP Staff 


Acronize was the first of the antibiotic formula- 
tions cleared in the US (Nov. 30 ’55) for use in 
maintaining freshness of poultry. Its yellow color 
is derived from a special food grade of the anti- 
biotic Aureomycin chlortetracycline, which com- 
prises about 10% of the Acronize formula. The 
balance is salt and citric acid. 


To guarantee insofar as possible on a commercial 
scale, that the concept of antibiotic preservation 
will be synonymous with the high quality of 
freshness to the consumer, the manufacturers of 
Acronize decided to restrict the sale of the anti- 
biotic to those processors who would enter into 
a franchise agreement. This arrangement assures 
the highest standards of sanitation and other 
processing practices within the accepted plants. 


Quality control standards within the plant must 
equal those set by the USDA’s poultry inspection 
branch. Further, the poultry on which the process 
is used must be fresh-killed, since the antibiotic 
does not kill bacteria but only slows their growth. 


Objective of the franchise program is to assure 
that no attempt will be made to use the anti- 
biotic in lieu of good sanitation practices and that 
it will be used in conjunction with adequate re- 
frigeration. 


Almost half of plants failed to meet standards 


First inspection of processing plants selected by 
the sales department’s screening of the entire 
" poultry industry resulted in a rejection. of 45%. 
Of the plants now franchised, about 25% had at 
one time been rejected but subsequently improved 
their operations to meet quality control requirements. 


Continued compliance with the franchise agreement 
is checked by field technical representatives who 
make frequent unscheduled return visits to all plants 
taking part in the program. Some franchises have 
been cancelled because some processors did not live 
up to their part of the agreement. 


(Continued on next page) 











DOW 
PROPYLENE GLYCOL, 
U. S. P. 











THE SOLVENT TO IMPROVE FLAVOR PRODUCTS 


you can depend on DOW CHEMICALS 





When inquiring check 6813 opposite last page 


... has become an accepted 
standard for flavors, extracts 


and flavor concentrates 


Watch those eyes light up—when your 
flavor product is made with Dow propylene 
glycol, U.S.P. Add this flavoring advantage 
to economy of manufacture made possible 
with this efficient Dow solvent, and you 
have two excellent reasons to specify it for 
your own use. 


/ 


Remarkable savings have been achieved— 
with only minor reformulation—by many 
makers of food colors who replaced other 
solvents with propylene glycol. 


Then there’s dependable quality and prompt 
delivery of Dow propylene glycol, U.S.P. 

. something you can depend on to 
simplify your own production problems. 
A free sample and property information 
are yours for the asking from THE DOW 
CHEMICAL COMPANY, Midland, Michigan, 
Dept. OC 853J-L 













CLEARJEL . 


MODERN FRUIT PIE STABILIZER 


































What creates the sparkle? Brilliant fruit colors sparkling through crystal-clear 
fruit juice—stabilized with CLEARJEL, National's modern fruit pie stabilizer. 


CLEARJEL is processed from a unique hybrid corn grown under special conditions 
for National. Its distinctive properties are ideal for pie fillings: 
* Remains clear after baking * Maintains viscosity while hot 
* Minimizes oven boil-out 


* Leaves no 
cereal after-taste * Keeps fruit uniformly dispersed 


Bake a test pie with CLEARJEL. Fillings have just a semblance of flow —with 
Full Clarity! Full Color! Full Flavor! See the difference. Write for free 
recipes and a free CLEARJEL test sample. Or ask your jobber for CLEARJEL. 


tonal 


STARCH PRODUCTS INC. 





270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 








When inquiring check 6814 opposite last page 
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new solutions of processing problems 


Antibiotic Franchise 


(Continued from preceding page) 


Of course, this quality control inspection has juris- 
diction only part way in the route of thé poultry 
to the ultimate consumer. Beyond the processor, the 
voluntary cooperation of informed people is the key. 
Circumstances which can spoil ordinary poultry can 
do the same for Acronized poultry, only they take 
twice as long. Hence, a comprehensive, consumer 
educational program is underway to educate the 
consumer as to the initial high quality of Acronized 
poultry and care required to maintain high quality. 


(Additional information on the Acronize franchise 
program may be secured from Fine Chemicals Div., 
American Cyanamid Co., Dept. FP, 30 Rockefeller 
Plaza, N. Y. 30, N. Y. Check 6815 opp. last page.) 


Newly Approved Antibiotic 


(Continued from page 22) 


are some conflicting reports of the relative effec- 
tiveness of the oxytetracycline vs. chlortetracycline; 
however, it seems safe to conclude that they are 
approximately equally effective. 


Effective as Low as 1 ppm: Oxytetracycline and 
chlortetracycline are effective at concentrations of 1 
to 10 ppm and in this range in no way affect the 
flavor or odor of food. Determinations of such mi- 
nute quantities of the antibiotics — down to one part 
in 20 million — is relatively simple. 


A measured amount of an extract of the food con- 
taining the antibiotic is absorbed on a porous disc. 
Amount of the antibiotic on the disc is determined 
by placing the disc in a plate seeded with a culture 
of bacteria sensitive to the antibiotic. Then, the area 
around the disc in which no bacteria grow is a di- 
rect measure of the amount of antibiotic in it. 


By comparison with conventional chemical preserva- 
tives, the amount of antibiotic required to effect a 
significant extension of fresh life is extremely mi- 
nute. In fact, it is sometimes only necessary to have 
such antibiotic concentration in the exposed surface 
layers of the product to be protected. 


These antibiotics exert their effects only on bac- 
terial populations. They do not control the growth 
of yeasts or molds, nor do they prevent non- 
microbial changes in foods such as those produced 
by enzymes, oxidation, etc. 


Hence, to get maximum benefits from antibiotics, 
good sanitation must be practiced, and the anti- 
biotic must be added before bacterial numbers 
have had an opportunity to build up. They are of 
no practical use in reclaiming foods which have 
spoiled or are on the verge of spoilage. 


Supplementing Other Methods of Preservation: 
Action of these antibiotics in extending the fresh 
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Famous Puffin Biscuits Made and 
Kept Fresh With Frick Refrigeration 






Charlotte, N.C., cools its entire output of Puffin Biscuits with 
three “ECLIPSE”’ refrigerating machines. Storage temperatures are 
in the low 30’s. A fourth Frick 
compressor cools the jackets 
of the dough mixers. Instal- 
lation by Piedmont Engineer- 
ing Corp., Frick Distributors 
at Charlotte. 

Just how refrigeration is ap- 
plied to widely varying in- 
= dustries in the Carolinas is 
explained in a recent Frick 
publication. Write for your 


copy. 












Four Frick Refrigerating Machines, with full- 
automatic controls, in service at Ready-to-Bake 
Foods Inc., Charlotte, N.C. 


When inquiring check 6816 opposite last page 


Coding Problem? 


There’s a Gottscho automatic code-dating machine 
for every package, every purpose 





WAYNESBORY 





. Sotion Seder . 


This portable, space-saving unit imprints 
codes on bottom of jars, bottles, cans, etc. as 
part of an existing production operation. Im- 
Print surface may be flat or concave, flush or 
tecessed. Wheels right up to the line, can be 
moved about at will. (“Model TB’ MARKO. 
CODER IMPRINTER). 


Top-Coder 
This motor-driven imprinting attachment 
places code-dates, other changeable legends 
on top surface of round or rectangular cans, 
canisters, jar covers, cartons, boxes. Attaches 
to conveyor or packaging machine. Gives 
consistently clean, sharp imprints . . . accu- 
rately positioned in any desired location 
on package top. (ROLAPRINTER ‘'700’’ 


Other standard Gottscho MACHINE). 
imprinting machines available for side-coding, label-coding, wrapper coding, 


Submit details of your coding problem for 
 @ppropriate literature and our recommendation. 














yay ie ine Automatic 
: Hic ADOLPH GOTTSCHO, INC. | Production-Line 
: CODING, MARKING 
5 lbs Dept.G, Hillside 5, N.3. | imprinting 
In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal | MACHINES 


When inquiring check 6817 opposite last page 
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The new million-dollar plant of Ready-to-Bake Foods Inc., at. 


new solutions of processing problems 


life of foods is very similar to that of refrigera- 
tion. In fact, the two methods do supplement each 
other. That is, both decrease the initial population 
of bacteria that is capable of proliferation and 
both slow down the average rate of growth. 


Future uses being considered for antibiotics are 
based on extending the freshness time of raw 
agricultural commodities in process. The use of 
antibiotics might therefore improve such processes 
as canning, dehydration, freezing, smoking, and 
radiation sterilization, by preventing bacterial de- 
terioration from taking place before the final act 
of preservation is accomplished. 


Since antibiotics are only effective against bacteria, 
an antimycotic agent should be used if, in addi- 
tion, the spoilage is caused by yeasts or molds. 


Extending the Fresh Life of Poultry: An ordinary 
bird will spoil in one day, or less, at room tem- 
perature or in about a week at temperatures of 
ordinary commerical refrigeration (40°F). A bird 
treated with the antibiotic will stay fresh for up 
to two days at room temperature and two to three 
weeks under commercial refrigeration. 


Manufacturer of oxytetracycline is making it avail- 
able to all food processors who, of course, must 
meet the requirements of the FDA. Biostat-PA 
formulation for poultry contains 20% of the anti- 
biotic, the remainder being citric acid. One im- 
portant characteristic of Biostat is its high degree 
of solubility without foaming action. 


It can be added directly to the chill tank water in 
which freshly-killed poultry is immersed. After the 
normal cooling period, the poultry is removed, 
drained, and packaged. Under these conditions the 
birds pick up a trace of the antibiotic, which is 
considerably below the tolerance of 7 ppm set by 
FDA, yet sufficient to result in extending the fresh 
life 50 to 100%. 


Cost of treating poultry is about 14 cent per 
pound. In general, there is no major capital ex- 
pense for additional equipment nor any important 
change in procedure or processing costs. 


A full scale program to acquaint all processors 
with the best methods of obtaining the maximum 
results from Biostat-PA will be conducted by the 
field sales and technical service staff of the manu- 
facturer. A similar campaign will be conducted 
among retailers to promote a thorough understand- 
ing of advantages of new processing technique. 


Labeling of processed poultry will be left entirely 
to the discretion of poultry processors, However, 
inclusion of the statement “‘oxytetracycline added 
to retard spoilage” is required by FDA regulation. 


Future Applications: A large number of published 
reports show the effectiveness of antibiotics in 
extending the fresh life of various perishable 
foods. A few typical examples of practical results 
should suffice to give a general conception of what 
can be accomplished. However, it should be noted 

(Continued on next page) 
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BOOST 
> PRODUCTIO 


“Fudgsicle” processor 
prevents foam, minimizes 
rejects with Antifoam 
AF Emulsion. 


YOU KILL FOAM FAST, increase 
productivity, stop wasteful and 
unsanitary boil-overs or spillage 
when you use a Dow Corning 
Silicone Defoamer. Physiologi- 
cally harmless, water dilutable 
Antifoam AF Emulsion may be 
used in processing nonstandard- 
ized foods at concentrations up 
to 34 ppm; Antifoam A Com- 
pound up to 10 ppm. 


Effective in remarkably low 
concentrations, Dow Corning 
Silicone Defoamers are the most 
versatile and economical foam 
killers ever developed for food 
processors. 


For example— 
In Chocolate Syrup 

1 oz Antifoam AF per 2075 Ib. 
In Dill Pickling Solution 

1 oz Antifoam AF per 15,625 Ib. 
in Vitamin B2 

1 oz Antifoam A per 35,000 Ib. 
in Chewing Gum Base 

1 oz Antifoam A per 20,833 Ib. 


Free Sample —make your own 


test — send coupon today 


eee ee Oe ee 4 
NIEMIL [RY Dow Corning Corporation ! 
Midland, Mich., Dept. 5712 | 


| Please send me: t 


j FREE sample of [[] Antifoam A Compound 1 
| CAntifoam A or [JAF Emulsion; 
1 [J Booklet on Silicone Defoamers.. 
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When inquiring check 6818 
opposite last page 
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NIAGARA “NO FROST” 


25 Years Successful Experience 


* Never any defrosting shutdown 


Frozen Food Storage 


* Save Power... Reduce Costs 





‘Citrus Juice Concentrate Freezing 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. F.P. 405 Lexington Ave. New York 17, N. Y. | 
District Engineers in Principal Cities of U.S. and Canada 


When inquiring check 6819 opposite last page 
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Newly Approved Antibiotic 

(Continued from preceding page) 
that this approach provides scanty coverage of the 
long-range impact of antibiotics on food tech- 
nology. Since the use of antibiotics in food proc- 
essing is extremely simple, it is adaptable to solve 
many problems facing the food technologist. 


Meat: Since action of enzymes is not altered in 
any way by antibiotics, it is possible to improve 
the natural enzymatic aging and tenderizing proc- 
ess of red meats by controlling bacterial growth 
with antibiotics and using a higher temperature 
for the aging process. 


The fresh life of comminuted meat products such 
as ground beef and fresh pork sausage can be 
greatly extended. Typically, adding 3 to 5 ppm of 
oxytetracycline to fresh pork sausage extends its 
fresh life by 50 to 100%. The antibiotic is sur- 
prisingly effective in maintaining fresh color. 


Various cuts of meat, such as steaks, chops, and 
roasts, can likewise be kept bacteriologically fresh 
much longer by dipping or spraying with dilute 
antibiotic solutions. The significance of this is 
the prepackaging of consumer cuts by the meat 
packer instead of the retailer. 


The preservation of whole carcasses by pre- 
slaughter injection is especially effective since 
spoilage organisms are inhibited before they have 
a chance even to start multiplying. Tissue levels 
of 1 ppm oxytetracycline, or less, are remarkably 
effective in delaying internal spoilage. Excellent 
steaks have been cut from rounds hung over six 
weeks at temperatures varying from 40 to 80°F 
(av. 55°) without refrigeration at any time. 


Smoked hams which have been cured in a 4% 
brine solution and stored at 85°F spoiled in three 
days. In contrast, when 15 ppm of Biostat were 
added to the brine, spoilage was delayed nine 
days; addition of 45 ppm of Biostat kept the hams 
unspoiled for as long as 23 days. 


Fish and Seafood: When ice containing 5 ppm of 
oxytetracycline is used instead of the regular ice 
for packing fish, the fresh life of the fish has 
been observed to increase by about 80 to 150%. 
Red fish (non-eviscerated) was fresh for 20 days 
under oxytetracycline ice while the control spoiled 
in 14 days. Haddock (eviscerated) remained fresh 
for 25 days under oxytetracycline ice while the 
controls spoiled in 13 days. 


Dipping cod fillets in a 25 ppm oxytetracycline 
brine solution tripled the fresh life of the fillets 
at 32°F. Obviously such an extension could revo- 
lutionize the distribution of fresh fish fillets. 


Cooked lobster meat spoils in about 6 days at 
0°C. After an instantaneous dip in a 150 ppm 
oxytetracycline solution, it remains fresh for more 
than a month. 


Shucked clams dipped in a 5 ppm oxytetracycline 
solution and then stored at O°C remained fresh 


Today’s Modern Industry 
Demands a Modern Thermometer 3 


| ) 


RED-READING MERCURY THERMOMETERS — 


Red-Reading 
Mercury 


Extruded 
Brass Case 


Chrome 
Finish 


Ranges 
-40 to 950°F 
or 
Equivalent 
in °C 


Write for 
Complete 
Information 


== Ask for 
| Bulletin No. 35 


Consult your 
Classified Directory 


PALMER 


THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


_ Cincinnati 12, 0. 
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When inquiring check 6820 
opposite last page 


FOOD PROCESSIN 





5 E 
cn 
S S 
fy 
S & 
X © 
< D 
~~ Sy 
~ Q) 
= © 
on 





Whether you're a 


bottler es 



































customer 


when you add a Sucaryl sweetened line 








Take a look at this big customer. As one of about 30,000,000 
overweight in this country, she’s trying to do something about her 
problem. She’s watching her weight, and she’s shopping carefully. 
Sell her a SUCARYL-sweetened line. There are several good reasons 
why it should be SUCARYL. Number one, of course, SUCARYL has 
no calories. Number two: There’s at least a 50-50 chance she’s 
using SUCARYL right now in her home. And if she isn’t, she’s read 
_ about it in national ads. So, she’s half-way to being sold the minute 
she sees SUCARYL on the label. 


Finally, SucaryL hasn't that metallic taste common to other type 
non-caloric sweeteners. You can offer her a product every bit as 
good and sweet as a sugar-sweetened product, without sugar’s 
calories. She’ll buy, keep buying—and probably tell her friends 
about it. 


Think about it. Then give us a call. And if you’d like, we’ll send 
you a free SUCARYL sample to experiment with. Just tell us whether 
you prefer SUCARYL Sodium or SUCARYL Calcium. You reach us 


at: Chemical Sales Division, Abbott 
Laboratories, North Chicago, III. bGo0tt 


Sucaryl 


Non-Caloric Sweetener Bitter Aftertaste 
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new solutions of processing problems 


for 35 days. The untreated clams spoiled within a 
week. 


Injecting whales on the run with antibiotics has 
been accomplished by charging the harpoon shell 
shot into the whale with antibiotic. Recent ex- 
periments, in which a whale was treated with 
Biostat immediately after being killed, showed 


that the spoilage process had not started after 36 
| hours. Usually, in 36 hours the spoilage is well 
_ advanced. 

Vegetable Products: Slime head and jelly butt of 
lettuce are bacterial rots. In Florida, lettuce heads 
» were dipped momentarily in Agri-mycin 100, a 
' combination of streptomycin and oxytetracycline. 
Concentrations of 50 ppm to 1000 ppm were 
highly effective against both diseases. Infection in 
the untreated samples ranged up to 60% while 
the range in the treated was from 2% to 9%. A 
250 ppm solution painted on the butts of lettuce 
reduced decay from 60% in the controls to ap- 
proximately 4% in the treated. 


Published reports have revealed that the rapid 
bacterial soft rot of spinach can be significantly 
delayed by 500 ppm and 1000 ppm streptomycin 
treatment. Tests with oxytetracycline give even 
better results than streptomycin. A 15 second dip 
in 25 ppm Terramycin extended the shelf life of 
Spinach 24 hours at 88°F. 


(More detailed information on the use of Biostat 
and Terramycin oxytetracycline in the antibiotic 
treatment of poultry or other foods is available 
from Chas. Pfizer & Co., Dept. FP, 630 Flushing 
Ave., Brooklyn 6, N.Y... . or for miore information 
feader may simply check 6821 on form which is 
located opposite last page.) 


specify 6822 . . . see information request 


For more information on product at left, 
4 blank opposite last page. 
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/f your customers 


gave your ar q r products a bug count" 


CELITE FILTRATION removes 
spores and yeast plus all 
suspended impurities 


How can you be sure that your 
products are at their very best when 
they go into the laboratory of an 
important customer or prospect? 
One good way is to use the most 
thorough method of clarification 
available. That’s Celite* diatomite 
filtration which gives you a filter 
cake hundreds of times finer than 
the finest wire mesh. It not only 
removes suspended impurities, but 
polishes filtrates to a brilliant 
sparkling clarity. 


Celite is as economical as it is thor- 
ough. Only small amounts are re- 
quired to keep the filter cake open. 
Fastest flow rates are obtained from 
the 2,500,000 filter channels in every 
square inch. And Celite can be used 
with almost any filter. Automatic 
operation eliminates the need for 
costly skilled labor. - 

Celite is being used successfully 
today for filtering sugar, beer, syr- 
ups, jellies, cooking oils and fats 
and many other products which at 


would 


they find 


These Petrie dishes give a graphic 
demonstration of the high degree of 
spore and yeast removal that can be 
achieved with Celite filtration. 


some stage are in a liquid state. Per- 
haps it offers advantages for your 
processes too. Write for full facts 
today. 


For further information on 
Celite filtration for your 
products write to Johns- 
Manville, Box 14, New 
York 16, N. Y. In Canada, 
address 565 Lakeshore Rd. 
E., Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark for its diatomaceous silica products 


Ti Johns-Manville CELITE FILTER AIDS 


When inquiring check 6823 opposite last page 









It’s expensive to make 
your own emulsifier 


The mono-diglyceride emulsifier you make yourself is 
only a mixture. You have to go to the time and expense 
of assaying it for monoglyceride content. Then, since 
you have to add it before deodorization, you lose vary- 
ing amounts in the process. Sometimes you wind up 
with more than you need, sometimes with too little. 


. 


Not so with Myverol® Distilled Monoglycerides. You can 
add them after deodorization and know exactly how 
much monoglyceride is in your finished product. The 
reason you can add them after deodorization is that the 
distillation has removed whatever might affect the 
taste, odor, or color of your product. Myverol Distilled 
Monoglycerides are available in several forms made from 

. most common food fats. To find out more about My- 
verol economics, write Distillation Products Industries, 
Rochester 3, N. Y. Sales offices: New York, Chicago, 
and Memphis e W. M. Gillies and Company, Los An- 
geles, Portland, and San Francisco e Charles Albert 
Smith Limited, Montreal and Toronto. 


distillers of monoglycerides 
made from natural fats and oils 


ole 


Also . . . vitamin A in bulk 
for foods and pharmaceuticals 


Distillation Products Industries 
is a division of Eastman Kodak Company 


When inquiring check 6824 opposite last page 


32 








food 
ingredients 





Emptying drums of milk by-products at Cissna Park Co-operative, Cissna Park, Ill. This community 
mixing establishment requires only fifty 100 Ib drums per month 


Progress report reveals addition of 
milk by-products to feeds .. . 


improves poultry flavor, 
tenderness 


Develop easy system of mixing condensed milk by-products 
for both large and small feed manufacturers 


Using milk by-products as an ingredient in poul- 
try feeds can be of definite value to producers, 
feed manufacturers, and processors. Flavor, tender- 
ness, and bird mortality are definitely influenced 
when small percentages (1.5 to 5% on solids 
basis) of milk by-products are added to feeds, 
according to studies by Dr. S. M. Weisberg, Na- 
tional Dairy Research Laboratory, Oakdale, Long 
Island, and C. W. Widaman, Nutritionist, Con- 
solidated Products Experimental Farm, Danville, 




















Ill. This milk by-product is a condensation of 30 
to 35% solids containing about 50% whey (proc- 
essed to eliminate the milk sugar) and 25% but- 
termilk. Tests and field trials with this condensed 
product released to date are as follows. 


Advantages to Producers 












Records on 141,892 broilers indicate a mortality 








reduction of 7.48% when milk products are in ; 
FOOD PROCESSING 
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the feed. In field trials, milk supplements cut 
down medication bills considerably as a result of 
lower level of disease and because there was 
speedier convalescence from disease. Slight in- 
crease in feed costs were offset by increased feed 
efficiency or more meat produced per Ib of feed 
consumed. 


Advantages to Processors 


As amount of dairy product was increased, amount 
of flavor increased and tenderness improved. Body 
fat seemed more evenly distributed throughout 
the meat, resulting in a more homogeneous broth. 
This broth had a ‘“‘smoother”’ taste compared with 
broth made from non-milk supplemented poultry. 
These results were based on broilers; turkeys and 


(Continued on page 37) 


Meter used to calibrate amount of milk by-product 
entering mixing chamber. All piping is wrapped with 
electrical cable to prevent "freezing" in cold weather 


Tank at Bahler Feed Service, Remington, Ind., holds 
25,000 Ib of milk by-products in condensed form 
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ONLY GOOD FLAVORS can be relied upon to produce tastier, more palate-tempting con- 
fections. And the most competent production men in the industry are agreed that no matter 
what may be a manufacturer’s advantages in candy making experience and facilities, his 
finished goods can be no better than the materials used in their manufacture. Remember: 
Your product is ONLY as good as its FLAVOR! 


Ta emaleikal é Of 4, = 


For helpful information on the flavoring of PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


CONFECTIONS or other food or beverage prod- BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Ulinols, Cincinnati, 


ucts, write our Flavor Division, Dept. FP. Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
ud Meutreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 


15 CIBEBSOR HELIA CELE BERLE ME AGRON SL EIESLLLEEA DERE SAREE SALEBERA A TCM 


When inquiring check 6825 opposite last page 
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Does /the new price picture 


TOT 


e from laboratory to production . . . milk 


sugar is finding hundreds of new uses 


. @ There’s a new look for lactose — 


a new competitive price tag that’s a 
challenging invitation for re-evaluat- 
ing this versatile sugar. That’s why 
many firms, seeking a better product, 
are re-analyzing processes . . . using 
lactose for present ingredients (other 
sugars, etc.) and developing new uses 
for it. If you represent one of these 


forward-looking firms . . . or are inter- 
ested in the possibilities of lactose... 
consult Western Condensing, Amer- 
ica’s largest supplier of high-quality 
milk derivatives. 


r qe" 


fOREMOST 


ase 


SING COMPANY 


Appleton, Wisconsin 





joer AGEL in your eye? 


5 


Rigid laboratory testing and qual- 
ity control in manufacture make 
Western’s milk sugar a product you 
can depend upon. With Western’s 
lactose, you’ll be assured of top-qual- 
ity, high-purity materials that meet 
or exceed accepted standards. Avail- 
able grades: U.S. P., edible or crude, 
in a variety of screen sizes on regular 
or special order. 

For detailed specifications, samples 
and price, write Western Condensing 
Company today, at Appleton, Wis- 
consin. Prompt delivery regularly as- 
sured from conveniently located ship- 
ping points, coast to coast. 


A WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES. 


ingredients 


Offer pastry /illings 
and meringues 


Lemon pie filling cream and 
French pie filling cream are 
ready for immediate use in 
pies, cakes, tarts, and other 
pastries. The lemon cream is 
made with pure lemon juice, 
while the French cream is a 
vanilla-flavored filling. 


Easy-to-prepare powder is used 
for light-textured ' fillings, me- 
ringues, and icings. Once 
applied, it will not weep, run, 
or break down. 


(Max Ams’ Lemon Pie Filling 
Creme, French Pie Filling 
Creme, and Exact Whip Pow- 
der are products of Max Ams 
Co., Dept. FP, 601 E. Gen- 
eral Robinson St., Pittsburgh 
12, Pa. ... or for more in- 
formation check 6826 on 
form opposite last page.) 


Offer purified catalase 
on commercial basis 


A specially purified catalase 
(liquid) previously distributed 
as a market development item 
is now Offered on a commer- 
cial basis. The product, ex- 
tracted from animal livers, 
rapidly converts dilute solu- 
tions of hydrogen peroxide 
into water and hydrogen. Re- 
cent work indicates that it may 
be used to advantage in com- 
bination with hydrogen per- 
oxide in the manufacture of 
cheese by destroying, selec- 
tively, certain harmful bacteria 
in milk without harming ben- 
eficial enzymes. Use requires 
approval of FDA, which is 
now pending. 

(Armalase A100 (liquid) is 
available from  Bio-Chemical 
Dept., Armour Laboratories, 
Div. of Armour and Co., Dept. 
FP, Chicago 9, Ill. Check 6827 
opposite last page.) 


For more information on prod- 


see information request blank 


( uct at left, specify 6828 . . 


opposite last page. 















food ingredients 


Initial six month's storage test 
reveals addition of enzyme preparation... 


extends mayonnaise 


shelf life 


Holding initial color of mayonnaise and inhibiting 
its development of oxidative rancidity are possible 
by using trace amounts of glucose oxidase-catalase 
enzyme preparation. These conclusions were drawn 
from an initial six month’s storage test in a mayon- 
naise manufacturer’s plant. 


Accompanying table shows results of organoleptic, 
color, and peroxide value tests. No physical changes 
were noted in the mayonnaise samples during the 
course of the experiment. 





Test results of adding 50 ppm of enzyme preparation 
to commercial batch (60 gal) of dressing (80% oil) 


Age, Peroxide Value Organoleptic Degree of 
Months mm/kg (avgs) Yellow Color 
control with control with control with 


sample enzyme sample enzyme sample enzyme 





0 0.2 0.2 Fresh Fresh Deep Deep 
Fresh Fresh Deep Deep 


nN 


3 6.2 0.2 Slightly Fresh Deep Deep 
rancid 

4 Slightly Fresh Pale Deep 
rancid 

5 Slightly Fresh Pale Deep 
rancid 

6 14.6 0.8 Rancid Fresh Very Deep 


pale 





Additional research with this preparation is con- 
tinuing in plants of several egg processors. Other 
processors are determining preparation’s effect on 
emulsion and flavoring materials. 


Present mayonnaise standards do not allow for in- 
corporating even traces of glucose oxidase-catalase. 
This enzyme, however, is an accepted ingredient in 
egg solids; hence, it is anticipated that processors 
will be able to secure permission from FDA to use 
the enzyme in mayonnaise. 


(Fermcozyme was the enzyme preparation used in 
this test. Further information on using glucose 
oxidase-catalase in mayonnaise is available from 
Fermco Chemicals, Inc., Dept. FP, 4921 S. Racine 
Ave., Chicago 9, Ill. Check 6829 opp. last page.) 


NEXT MONTH — 


Torula yeast has been approved by the 
Government for food use. Full details will be 
reported in the January FOOD PROCESSING 
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MID-WEST 


DIVISION MANUFACTURING CHEMISTS 
CHICAGO DALLAS DETROIT MEMPHIS MINNEAPOLIS NEW ORLEANS ST. LOUIS NEW YORK 68, N. Y. 
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IMIDO COMPOUNDS 
Indot—tee Buty! Indel—Shete! 
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EXECUTIVE OFFICES: ! 
900 VAN NEST AVE. , (80x12) Cincinnati 2 + Detroit + Dallas » Memphis + New Orleans 12 


NEW YORK 62, NY. St. Louis 2 * San Francisco + San Bernardino 


Florasynth Labs. (Canada Ltd.) « Montreal, Toronto, Vancouver, Winnipeg 


L A B 0 R A T 0 R l E S y j N Cc © Agents & Distributors in Mexico: COMSOLMEX S. A. Mexico 11, D. | A 


CHICAGO 6 @ NEW YORK 62 @ LOS ANGELES 21 


To 





When inquiring check 6830 opposite last page 
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at long last...an 


IMITATION 


RASPBERRY 
with right-off-the bush 
flavor! 





GIVAUDAN’S NEW IMITATION 
RASPBERRY FLAVOR is an achieve- 
ment long desired throughout the flavor- 
using industries. 


Developed with painstaking care through 
many years of research, it duplicates with 
all of its fugitive and delicate nuances the 
rich flavor of the ripe raspberry as it comes 
fresh from the bush! 


This new Givaudan development provides 
you with an opportunity to enhance—with 
true economy—the appeal of your rasp- 
berry-flavored products. Its high concen- 
tration and proved stability make it ideal 
for virtually every type of product in 
which raspberry is a popular flavor. We 
invite your inquiries. 


Sinaudn 


Inc. 


330 West 42nd Street 
New York 36, N. Y. 





When inquiring check 6831 opposite last page 
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Cut cost of pig prestarter feed 
with pepsin product 


Use for other animals being studied 


A new pepsin product specially prepared for easy 
blending with baby pig feeds is described as cutting 
the cost of prestarter feed by approximately 25% 
and improving feed efficiency by about 10%. The 
enzyme has a peptic activity of 1-3000 (1 Ib digests 
3000 Ib of standard protein). 


(Pepsin-Premix-Armour is distributed by McKesson 
& Robbins, Inc., Dept. FP, 155 E. 44th St., New 
York 17, N.Y. ... or for more information check 
6832 on form opposite last page.) 


Announce butter flavor 
for confectioners’ use 


Developed especially for confectioner use, butter 
flavor reportedly will ‘‘carry through” in normal 
heat, and supply sweet fresh cream flavor, even to 
non-butterfat confections. Samples are available on 
request. 

(Butter Flavor 300 is made by Albert Verley & Co., 
Dept. FP, 1375 E. Linden Ave., Linden, N. J... . 
or check 6833 on form opposite last page.) 
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“Mr. Smith is our chief taster." 





ee ee ee 


| unique... 


both in their reactivity with 
proteins and their ability to 
work well “in combination” 
with other colloidal materials 





*Over 20 distinct types of 
SeaKem Stabilizers are available 
| . .. each one a highly refined 
| — derivative of Irish Moss and 
| standardized for a particular 
gelling, thickening, suspending 
or other function. 


Ask to be put or u F) f 
to receive SeaKem EXTRACTS 
the exciting house organ that ‘‘tells 
| FL eee ee 
c of the Sea 


Seap ) 


pecial application problems? V 


AT Ln 


63 David Street, New Bedtord, Mass 


When inquiring check 6834 opposite last page 


@ Clean White Color 





“instant 


preparation” 





precooked starch 





foods 
improve 
instantly 
with 
MORNINGSTAR 


te al ae ohode (Tate) 
Passes 200 Mesh 


@ Correct Spoonability 





630 WEST Sist STREET NEW YORK 19, NEW YORK 


When inquiring check 6835 opposite last page 
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Milk By-products 


(Continued from page 33) 

14-year-old hens are included in studies now 
being tested. 

Taste panels for evaluating flavor of poultry fed 
different rations were developed at National Dairy 
Laboratories. Preference was scored on a statisti- 
cal basis in terms of eating quality preference 
units. 


Advantages to Feed Mixers 


Dust within the mixing area can be minimized 
by using milk by-products handled in condensed 
form. Equipment maintenance is also reduced by 
using this feed ingredient. 


Two systems have been successfully developed for 
handling the condensed product from the milk 
plant until it is mixed with the other feed in- 
gredients. For large volume feed manufacturers, 
tank trucks holding 20,000 lb deliver and pump 
the product into large holding tanks (see photo, page 
33). As feed is being mixed, the product is pumped 
through a meter and sprayed within the mixing 
hopper to combine with the dry grains and other 
supplements. 


For small volume manufacturers and community 

e mixers, it is delivered in 100 Ib waterproof fiber 
drums. Photo shows a self-contained unit which 
sucks the milk product from the drum and pumps 
it into the mixing hopper where it is sprayed 
with the other feed materials. 


Exact consistency of the condensed product is 
calibrated at the milk plant to feed manufacturer's 
specifications. Naturally, prevention of clogged 
pipelines and burned out pumps must be con- 
sidered in the specifications. All equipment and 
installation costs in the feed plant are borne by 
the milk plant. 


s 

(Pex milk by-products suitable for poultry, hog, 
baby chick, and cattle feed are supplied from 40 

plants of the Consolidated Products Co., Dept. 

a FP, 119 N. Washington Ave., Danville, Ill... . 
or check 6836 opposite last page.) 

e 


Plan major production of bromelain 
from stumps of pineapple plants 


Bromelain, a proteolytic enzyme currently finding 
principal food use in clarification of beverages, will 
soon be made in large-scale quantities from pine- 
apple wastes. It is extracted from pineapple stumps 
, by putting them through conventional sugar cane 
presses. The enzyme has also found use in meat 
tenderizing, cheese manufacture, and others. 


(Supplier is Dole Hawaiian Pineapple Co., Ltd., 
Dept. FP, 650 Iwilei Rd., Honolulu, Hawaii... or 
check 6837 opposite last page.) 
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How to capture and hold natural fruit colors 
at their peak...and keep them from “fading” 


PRODUCTS FagR BETTER 


Easy low cost way to give your brand that ‘‘fresh-picked’’ look 
—the kind Mrs. Consumer buys again and again and again 


It’s disheartening, isn’t it? Disheartening 
to have those bright, mouth-watering 
colors of your highest grades—so eye- 
appealing when they were packed—become 
discolored by the time Mrs. Housewife 
serves them. And it’s so unnecessary, too, 
thanks to Staley’s Sweetose Enzyme Con- 
verted Corn Syrup. 

For Sweetose holds maximum color... 
gives better gloss... retains the ‘‘sheen”’ 
that says your product was fresh picked. 
That’s because Sweetose better protects the 





“natural pigments” in your red fruits. . . 
retards the oxidation of Vitamin C that 
causes “‘browning”’... contributes other 
appetizing appearance factors as well. 

Get a// the facts. Learn how Sweetose 
and Staley’s bulk handling system not only 
speeds production, cuts costs—improves 
flavor, body, quality—dut steps up your 
sales by holding natural fruit colors. See 
your Staley Representative or write, wire 
or phone today. 

A. E. Staley Mfg. Co., Decatur, Ill. 


ef 2ecEeltose’ 





When inquiring check 6838 opposite last page 


S$ YR U P 


FOOD PROCESSING 


ro . i 


| 50th ANNIVERSARY YEAR 


S FR 
ot Om G 
< ‘t 


OTHER QUALITY PRODUCTS 


Regular & Intermediate Corn Syrups 
Canners Starches 
Refined Corn Oil 
Zest®, Monosodium Glutamate 
Sta-Sol® Lecithin 
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Combination 


increases plant capacity at 
NATIONAL STARCH PRODUCTS INC. 
Indianapolis, Indiana 





Close-up view of one of eight Merco Centrifuges installed at 
National Starch Products Inc. 


Eight stainless steel Type C DorrClone 
housings at National Starch Products 
Inc. Each housing contains 480 ten mm. 
DorrClone units. 


In becoming the first commercial starch plant in the world to utilize 
the new Merco-DorrClone combination, National Starch Products 
Inc. has improved product quality and increased plant capacity. The 
addition of the new DorrClone Starch Washing System to the existing 
Merco Centrifuges has resulted in the production of a higher quality 
starch — containing less than 0.29% total protein — simultaneously 
with a concentrated 65-68% protein gluten product. 

In the starch processing flowsheet at National Starch Products Inc., 
Dorr-Oliver equipment includes Merco Centrifuges which are used 
for mill starch thickening, primary separation, and gluten thickening. 
ahead of the DorrClone Washing System; and five 6 in. FR DorrClone 
units, uséd for grit removal: The final cyclonic separation of starch 
from protein takes place in the new DorrClone System, which con- 
sists of eight stainless steel DorrClone housings each containing 
480 ten mm. DorrClone units. 

If you have a continuous processing problem where use of centrifu- 
gal force is indicated or if you’re interested in the broad applications 
of DorrClones and Mercos, write Dorr-Oliver Incorporated, Barry 
Place, Stamford, Connecticut, U. S. A. 
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Bacterial colonies developed from samples of 
air before (left) and after (right) passing 


through Kathabar humidity conditioner 


® research ® other industries 
® managerial practices 


ideas gleaned from 





chemical humidity conditioner 
kills 97% of airborne bacteria 


Tests conducted at University of Toledo indicate 


that lithium chloride used in equipment acts 


as germicide for conditioned air 


Workers at University of Toledo report 
that the ‘‘Kathabar’’ humidity conditioning 
equipment manufactured by Surface Com- 
bustion Corp. is effective in eliminating 
micro-organisms from the air it conditions. 
In their tests, 97% or more of airborne 
bacteria present in room air was removed. 


Tests were made in two Toledo hotels, one 
containing a Kathabar installation, the other 
a conventional refrigeration system. Samples 
were taken at various points and cultures 
were made for colony count. Typical data 
for the Kathabar installation: 


Station Colony Count 
Return Air 533 
After Coils 531 
To Humidity Conditioner 525 
From Humidity Conditioner 9.7 


However, in the hotel using conventional 
refrigeration equipment, microbe counts ac- 
tually increased after passage of air through 
system — refrigeration coils apparently pro- 
vide medium for growth on surface. Typical 
data: 


Station Count 
Fresh Air 809 
Air to Coils 800 
Air From Coils 885 
Return Air 817 


Air entering the Kathabar unit is held at 
given temperature and flooded with mois- 
ture-absorbing lithium chloride to dehumidi- 
fy it. Amount removed is dependent upon 
the temperature of the air, and can be 
closely controlled. The lithium chloride 
solution in automatically regenerated by 
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Typical 2500 cfm Kathabar unit 


heating to drive off moisture. This is done a small 
portion at a time, so that conditioner can operate 
continuously. 


Germicidal effect of conditioner is attributed to the 
lithium chloride. The Toledo workers conducted 
their tests over two-month summer period, collected 
neatly 400 samples in the process. 


(Surface Combustion Corp., manufacturer of Katha- 
bar equipment, is located at Dept. FP, Grofer & 
Sherman Sts., Toledo 1, Ohio . . . or for more infor- 
mation check 6840 on form opposite last page.) 


Pantothenic acid deficiency 
in humans investigated 


Induced deficiency produced symptoms of 
physical ill-being, mental depression 


Work of William B. Bean and collaborators at 
the State University of Iowa throws light on the 
problem of pantothenic acid deficiency in humans. 
Symptoms of its deficiency in laboratory animals 
have been known for some time. 


The investigators were able to induce pantothenic 
acid deficiency in a small number of volunteer 
subjects by keeping them on a diet devoid of 
pantothenic acid, to which a metabolic antagonist 
of the vitamin (omega-methyl-pantothenic acid) 
was added. 


Subjects developed dizzy spells and infections 
of the upper respiratory tract. Depression accom- 
panied physical ill-being. When the antagonist 
was stopped and pantothenic acid added to the 
formula, abnormalities ceased, infections cleared. 


(Summarized from “Food and Drug Research”, 
Food Research Laboratories, Inc., 48-14 33rd St., 
Long Island City, N. Y.) 
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The best stainless tubing for a specific application 
cannot be identified by surface appearance alone. The 
answer is found in the grain structure. Because your 
guarantee of satisfactory service rests inside the metal, 
it is most important for the stainless tubing buyer 
to consider his supplier’s methods of manufacture. 

Corrosion resistance, which prevents product 
contamination, depends upon heat treatment. Heat 
treatment of stainless steel tubing for a specific end 
use may vary according to grade, size of tube and 
service requirements involved. For instance, the 
austenitic grades of stainless steel have optimum 
corrosion resistance only when all carbides have 
been dissolved and retained in solution by rapid 
cooling. At B&W, heat treatment is rigidly con- 
trolled, and every piece of stainless tubing is heat 
treated to provide optimum corrosion resistance 
when that property is required. 

For virtually any application—pressure or me- 
chanical—B&W can provide either seamless or 


welded stainless tubing in any number of grades, in 
a broad size range. Help is available through B&W 
Regional Sales Offices and a nationwide network of 
experienced tubing distributors. Mr. Tubes—your 
link to B&kW—will be pleased to furnish detailed 
answers to your stainless tubing problems. The 
Babcock & Wilcox Company, Tubular Products 

Division, Beaver Falls, Pa. 


Seamless and welded tubular products, seamless welding fittings and forged steel flanges—in carbon, alloy and stainless steels 


When inquiring check 6841 opposite last page 
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The Accident did NOT happen 
thanks to A.W. ALGRIP 


World’s only abrasive 
rolled-steel floor plate 












NNN MAT 


Under the most treacherous slipping hazards—water, oil, grease, 
ink mist—ALGrRIP’s thousands of tiny abrasive friction particles 
provide super-safe footing. 

This remarkable morale-building flooring—made by a patented 
process—is tough rolled steel floor plate into which a grinding- 
wheel type abrasive has been rolled to a uniform controlled depth 
as an integral part of the steel. Wear and tear merely expose more 
abrasive. Fabrication is easy and maintenance practically nil. 

Make a test installation as an overlay or complete flooring in 
your worst slipping area. Watch accident and insurance rates go 
tumbling down as ALGRIP pays for itself in safety. Write today for 
detailed booklet. 


W. ALGRIP sari 
A. & STEEL FLOOR PLATE 


y ea eee ere 
“ \\" a _ . ‘ 
RRS. i 
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ALGRIP— 
ALAN WOOD STEEL COMPANY 


Conshohocken, Pa. 






Please send A.W. ALGrip Booklet AL-22 


Name. 





Title 





Company 


Address 





City. DRNGceeidetmpn bods 
Other Products: A.W. SUPER-DIAMOND Rolled Steel Floor Plate— 


Plates—Sheets—Strip—(Alloy and Special Grades) 











When inquiring check 6842 opposite last page 
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National Biscuit 


(Continued from page 17) 


tion came from out-moded equipment in 1945, some 
92% is now produced on modern, high speed ma- 
chinery. Nabisco’s sales, $220 million in 1945, will 
top $400 million in 1956. 


Since 1947, the number of pounds produced per man 
hour in Nabisco bakeries has doubled as a result of 
improved plants and equipment. During the same 
period, the hourly wage rate for Nabisco’s employes 
has more than doubled. 


Research brings new products — Outstanding 
progress in the field of research has been made. 
Starting from a standing position, Nabisco has 
advanced in the past decade to where it now 
spends about one and a quarter million dollars a 
year on research. Plans have been completed for 
a new laboratory at Fair Lawn, N. J. The building 
will be adjacent to the new bakery presently being 
constructed there and will provide the most up- 
to-date facilities for research, experimental engi- 
neering, and for the first time, test baking under 
conditions exactly duplicating those in the bakeries. 


Six or eight new cookie and cracker products are 
introduced each year; hundreds more tried and dis- 
carded. New cereal items and cake mixes have been 
crackers and cookies, such as cereal and dog food 
products, gives Nabisco a broad sales structure for 


The development of the Special Products Division 
in 1954 to handle the distribution of Nabisco prod- 
ucts which have a much longer shelf life than 
crackers and cookies, such as cereal and dog food 
products, gives Nabisco a broad sales structure for 
further diversification. (Crackers and cookies are 
distributed direct from Nabisco’s own warehouses 
with Nabisco’s own delivery service; Nabisco’s items 
in the Special Products Division are distributed by 














Master control console is the nerve center for 
push-button weighing, and automatic con- 
veying to mixers at Nabisco plant 


A detailed report on this operation will be 
featured in the January FOOD PROCESSING 

















Is improper moisture 
in your products... 
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Any yesses? Then it will pay you to 
find out how the Granular Moisture 
Register model G5, operating on high 
frequency power loss principal, will in- 
dicate moisture content quickly and 
dependably, help solve those problems 
with... 1-minute tests on the spot! 
Practical Accuracy Guaranteed! 
¢No skilled technicians! «Two weeks 
free trial! 


Most granular products 
such as: 


Starches @ Flours © Meals © Sugars @ Feeds 
© Coffee © Yeast ¢ Baking Mixes @ Cereals 
@ Vegetable Oil Products @ Cookies, 
Crackers @ Dry Grains @ Dried Eggs @ De- 
hydrated Foods © Walnuts @ Corn Products 
© Parmesan Cheese 


DOZENS MORE 


Instruments 


Moisture Register Co., Dept. F.P. 
P. O. Box 910, Alhambra, Calif. 


(] We are interested in 2 weeks free trial 
offer. Send additional information regarding 
Model G5. 


rw ane Sent fo teeth 
in a moisture range from __ 


Firm Name 








Di issiscectecinatets al, Title ___ 
ON i ccssctnisiniieerenaiiphilietasteiiatahagtcian al tia a 
City __ alee ___State — 








When inquiring check 6843 
opposite last page 
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less expensive means through food wholesalers and 
chain store warehouses.) 


POWDEX 


HY-TEMP IMITATION 


VANILLA 


TEMPERATURE 
RECORDER... 


Further expansion of the research program now 
awaits obtaining of technically and_ scientifically 
trained people required for its specialized program. 
The research program includes new products and 
new varieties; new techniques and equipment (Na- 
bisco builds much of its own bakery machinery) ; 
new markets; new packaging; new advertising and 
marketing procedures. 


Aging in chilled state before freezing 
induces greater tenderness in poultry 


Desirability of chill periods up to 24 hours in- 
dicated but best aging period not determined 


Investigations by US Department of Agriculture 
researchers have confirmed findings of previous 
studies of desirability for some aging of poultry 
in the unfrozen state. Since freezing stops the 





FIDELITY* POWDEX Hy-Temp Vanilla 
Powder is produced from resivan, an 


Available with 24-hour or 7-day 
electric or mechanical chart drive. 


natural process of tenderization, adequate holding 
im chilled state before freezing seemed to bring 
out least toughness and best tenderness. The bird, 
thus, would be tenderized, and the convenient 
practice of cooking from the frozen state or brief 
thawing would not affect tenderness. 


Reports show that poultry gets more tender as 
birds are held progressively longer at a chill 
temperature — from 1 to 24 hours. Little change 
occurs, however, between 12 and 24 hours or 
longer. It has been difficult to establish a positive 
aging time. Many processors are using an over- 
night or 24-hour chill period before freezing and 
report marked reduction in complaints of tough- 
ness. 


Studies to eastablish best aging conditions under 
normal and economical feasible plant practices are 
continuing. 


(Summarized from Poultry Processing and Ten- 
derness, page 14, ‘Agricultural Research”, Sept. 
1956 — Agricultural Research Service, USDA, 
Washington 25, D. C.). 


exclusive basic material developed in 
our laboratories, which imparts the 
smoothest, pure vanilla-like flavor ever 
offered to food processors. 


STABILITY x POWDEX Hy-Temp is 
stabilized to resist high temperatures 
and will not break down or sublime 
when subjected to high-temperature, 
quick-baking processes. 


STRENGTH * POWDEX Hy-Temp is 
approximately the same strength as 
vanillin, but possesses the other fine 
delicate components so necessary to 
simulate pure vanilla. 


ECONOMY «x POWDEX Hy-Temp Va- 
nilla is economical and is recommended 
for all dry mix foods, i.e., puddings, 
baked goods, biscuits and crackers, ice 
cream cones, chocolate and all other 


Model 1000 is the latest addition to the Auto-Lite line of foods requiring a good vanilla flavor. 
temperature recorders and indicators. 't has evenly cali- 
brated, 6-inch chart .. . attractive die-cast case. Various 
standard chart ranges from minus 40°F, to plus 550°F. 
The style illustrated is portable type, with capillary tub- 
ing. Also available for mounting on panel boards or 
walls. Obtainable with a cycle indicator for refrigera- 
tion. Priced from $49.50. Write for further information. 


Also available in liquid solution of 
varied strengths. Write for samples 
and information today. 


>» do you know — 


ni FLAVOREX CO., INC. 


302 South Central Ave. * Baltimore 2, Md. 


THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION 


TOLEDO 1, OHIO 


NEW YORK CHICAGO SARNIA, ONTARIO ... how much this magazine 


actually costs? 





see page 7 
When inquiring check 6844 opposite last page _ When inquiring check 6845 opposite last page. 
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<8 SHRIMP 


WITHOUT 


REFRIGERATION 


® 
Kinney KDH-130 VACUUM PUMPS 


TO PROCESS-PACKAGE PRODUCT FOR 
DISTRIBUTION —WITHOUT REFRIGERATION 
ST, eT 
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= = ye) S loss-3 


Liana, Inc. of Harlingen, Texas is using the freeze-vacuum-dried 


méthod of processing fresh-caught shrimp .. . 


with equipment 


designed and built by Delta Laboratories and Anthony Bros. of 
Inglewood, Cal. Shrimp is first frozen, the moisture evaporated 
(reducing weight to 4% normal), and then packaged in vacuum- 
sealed cellophane bags. These bags can be stored on shelves several 
months without refrigeration. Submerging the shrimp in cold 
water for three minutes restores the original size and flavor. At 
the present time the entire production goes to the Armed Forces, 
but present plant expansion will make them available on the 
retail market shortly. 










PUMPING SPEED IN CFM 
TTT TTT 


The Vacuum Equipment 
Division of The New York 
Air Brake Company can fur- 
nish superior vacuum equip- 
ment to suit all your needs. 
Contact one of our compe- 
tently staffed district. offices 

..in Baltimore, Charleston, 
W. Va., Charlotte, N. C., Chi- 
cago (La Grange), Cleveland, 
Detroit, Houston, Los Angeles, 
New Orleans, New York, 
Philadelphia, Pittsburgh, San 
Francisco . . . or The Inter- 
national Sales Office, 90 West 
St., New York 6, N. Y. 


Several Kinney duplex horizontal 
KDH-130 vacuum pumps are used to 
evaporate the moisture from the 
shrimp. The model KDH-130 pro- 
duces high vacuum with exceptional 
efficiency, and is equally adaptable 
to other food processing require- 
ments... packaging, filtration, fumi- 
gation, freeze-drying, concentration, 
package holding, etc. Check the 
following data and request any 
additional information required by 
sending the coupon below. 


SPECIFICATION DATA 
Model KDH-130 


























Pr Single Stage-Duplex Design High Vacuum Pump 
~ + — — 9 Ultimate Pressure (Mcleod Sovee) 10 Microns 
= Free Air Displacement. . . . 131 CFM 
+7 RPM. 535 
==: s Moe Ws : 

{| —— +4 EE otis & ot ee 
a MVE ce eh tt lw le ee OD 
t+ EE Sg Ss) he fe’ cel oR te we RL 
$1 Cooling. ee Oe es Oe te a a at ee 
et Shaft Diameter Bi AEA tt hs al a. 
= nlet Connection . 4 lange 
7 a . 2” Screwed 
alve Type .. Deck Poppet 

Separator Tank . Kinney Swirl 

Net Weight - 1050 Ibs. 


Ki N ee EY MFG. DIVISION 

THE NEW YORK AIR BRAKE COMPANY (f) 
3571 WASHINGTON STREET + BOSTON 30° MASS. 
INTERNATIONAL SALES OFFICE, 90 WEST ST. NEW YORK 6, WY. 


© Please send Catalog 425 describing the complete line of 
Kinney High Vacuum Pumps. 


Name ..... Title 
Company ... ee 
Street... 

Br eae a eaten ren ihn: SEGLE ius: 


When inquiring check 6846 opposite last page 
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Electric ambulance 
is always ready 


Built-in charger keeps batteries in shape; 


operating cost is low 


Uses: Designed to operate inside or outside 
plants. 
Features: Sharp turns are permitted by three 


wheel design so that ambulance can travel through 
narrow corridors or around difficult obstacles. 





Three-wheel design permits sharp turn 


Description: Electric-powered ambulance uses 
six heavy-duty batteries which are charged by 
built-in charger. 


Ambulance uses cushioned tires, extra springing, 
and two shock absorbers. Torsion bar suspension 
keeps the unit stable. Differential drive through 
rear wheels is provided. 


(Ambulance is a product of West Coast Ma- 
chinery, Inc., Dept. FP, 1801 E. Charter Way, 
Stockton, Calif. Check 6847 opposite last page.) 


Transparent cartons for eggs 
well received in Maine test 


Full view of color, size, cleanliness as well as 
re-use feature important factors 


Favorable reaction of consumers to transparent pack- 
aging has been substantiated beyond doubt in the 
case of many foods. Now, a recent study shows that 
shoppers want this same visibility of carton contents 
in purchasing eggs. 

A transparent egg carton, made of plastic, was test- 
marketed in several cities in central New York 
(state) and also in Portland, Maine, and other cities. 


Report of the Maine test indicates reception of the 
“see-through”-type egg carton. Four types of carton 
were used for this preference study: 1) standard 
2x6 paper carton; 2) 3x4 molded pulp-board 


WORK AT 


HIGH LEVELS 
SAFELY... 


_ ON BALLYMORE 
| “ SAFETY- 


a 
poy STEP 


LADDERS 


FROM 9 TO 12 STEPS 


FOOT-OPERATED 
BALLYLOCK 


Step-on brake cast- 
ers on front of lad- 
der grip floor... 
prevent ladder from 
rolling, wobbling or 
“kicking out.’’ When 
pedal is released, 
Ballylock quickly 
retracts by spring 
action. 





Strong, safe, and easily moved about, 
Ballymore “Hi-boy” Step Ladders pro- 
vide sure support at extra-high working 
levels—up to 15 feet! 

All-welded steel construction . . . rust- 
resistant aluminum finish. Smooth-roll- 
ing casters provide complete mobility. 
Rugged step-on Ballylock extends front 
legs for firm, stable floor contact. 
Four sizes, six models to choose from— 
each with sturdy handrails. Three types 
of non-slip tread construction. 

Write today for complete specifications 
to Ballymore Company, Wayne 19, Pa. 


BALLYMORE 
LADDERS 


When inquiring check 6848 
Opposite last page 
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Transparent plastic carton and three other types used 
in consumer study 








carton; 3) two-window carton which had about 40% 
of cover devoted to windows; 4) all-plastic, com- 
pletely transparent carton. 


Personal interviews were conducted with 631 con- 
sumers selected at random and stratified by income. 
Procedure of the study did not provide for measuring 
the long-time carry-over effects of different types of 
carton on egg sales in retail food stores. 


Preference for plastic ranged from 61% in Augusta 
to 82% in Portland. In addition to being able to 
see size, color, and cleanliness, purchasers liked the 
plastic carton because of durability and _ re-use 
features. 


Estimated actual cost of plastic carton was from 2 
to 5c above ordinary carton cost. (Since the study 
was completed plastic cartons have become available 
at close to 2c over the cost of 2x6 cardboard type). 


About 45% of the consumers in price-reaction study 
were willing to pay 3c more for plastic cartons. At 
Sc more, plastic carton sales were 48% of sales. 


(Study was conducted by Department of Agricultural 
Economics, Maine Agricultural Experiment Station, 
University of Maine at Orono). 
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Link-Belt S-815 flat-top chain 


improves food container handling 
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Offers conveying 
flexibility —simplifies 
assembly, maintenance 


Link-Belt S-815 flat-top chain 
presents a safe, smooth con- 
veyor path for handling 
food and beverage bottles, ~ 
cans and similar containers 
through washing, filling, cap- 
ping and other operations. De- 
signed to simplify conveying 
in bottling plants, canneries 
and dairies, S-815 chain is 
readily adaptable to new or 
existing machines. 

One-piece links are formed 
from steel strips and connected 
by steel pins. Top edges of 
links are beveled to permit 
free movement of containers 
across the surface. Pins can be 
quickly removed for easy main- 
tenance ‘and chain adjustment. 

Available in five widths. 
—in carbon or stainless steel. 
And its simple design elimi- 
nates dirt-catching pockets 
and crevices—an important 
feature where sanitation is es- 
sential. 


LOW-COST S-815 flat-top chain 
conveys cans of beer from filling 
and capping machine. Smooth 
unbroken carrying surface of 
chain reduces danger of tipping. 





| One-piece S-815 link serves 
as integral carrying platform 





One-piece links, with beveled 
edges, dovetail with adjacent 
links to form a smooth, con- 
tinuous carrying surface. Elim- 
ination of the straight-line 
lateral gap between links re- 
moves the danger of tipping or 
jamming stalled containers, per- 
mits chain to slide freely under 
them. Chain can be detached 
at any convenient pitch by 
merely removing the connect- 
ing pin. Ask for Folder 2344. 


HEADQUARTERS 
FOR CHAINS, 
SPROCKETS 

is your nearby 
Link-Belt factory 
branch store or 
authorized stock- 
carrying distribu- 
tor. Write for 342- 


page Catalog 950. 
LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are Link- 
Belt Plants, Sales Offices, Stock Carrying Factory Branch Stores and Distributors in All Principal Cities. 
Export Office: New York 7; Canada, Scarboro (Toronto 13); Australia, Marrickville, N.S.W.; South 

Africa, Springs. Representatives Throughout the World. 14,205 





Unique design of S-815 
sprockets doubles life 


Specially designed cut-tooth 
sprockets for Link-Belt S-815 
flat-top chain provides twice 
the necessary number of teeth, 
doubling wheel service life. 
This design refinement insures 
close control of tooth profile 
and dimensional specifications, 
resulting in proper chain en- 
gagement . . . minimum wear 
. . . quiet, smooth operation. 
In operation, links contact 
every other tooth. Odd num- 
ber of teeth in sprocket auto- 
matically distributes wear. 
However, similar service can 
be obtained with even number 
of teeth by periodically index- 
ing the sprocket one tooth. 


LINK 








BELT 


CHAINS AND SPROCKETS 





When inquiring check 6849 opposite last page 
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One man in control pul- 

* pit identifies product, selects 

proper pallet-loading pattern 

by pushing button corres- 
ponding to size of case. 





The ‘‘warehouse of tomorrow”’ is in opera- 
tion today at H. J. Heinz Company’s Pitts- 
burgh, Pa., plant. 17 Lamson automatically 
controlled and integrated conveyors and four 
automatic pallet loaders turn the automation 
eee” “ 

Shown are four trunk line conveyors which 
carry cases from sealing machines in the 
shipping building to the warehouse. A fifth 
conveyor which runs from the vinegar build- 
ing joins with one of the other four con- 
veyors at an automatic pallet loader. 


To utilize “air rights,’’ accumulator and 
trunk conveyors are located below the ceil- 
ing, allowing more floor space for production. 


In every industry, whatever the product, however small or large 
the installation, you'll find Lamson integrated conveying systems cut- 
ting handling costs, eliminating bottlenecks, and increasing produc- 


tive output. 


Lamson has the broadest line in the industry of all types of heavy- 
and light-duty belt, gravity and live roll conveyors; overhead chain, 
and heavy-duty reciprocating vertical conveyors; continuous comb- 


VALUABLE INFORMATION! 


Clip to Your Letterhead 


| CORPORATION 


i 3652 Lamson Street, Syracuse 1, New York 


Plants in Syracuse and San Francisco 
Offices in Principal Cities 


ing vertical and special conveyors, and automatic pallet loaders. 





C) “Conveyor Facts” 


() “Utilize the Air Rights” 
(Overhead Chain Conveyors) 


(0 “Automatic Pallet Loader’”’ 


When inquiring check 6850 opposite last page 
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collapsible bins + fluidizers’ 


. ». may provide new economies in bulk handling 
of many free-flowing solids 


| material handling 





UT 


5 


line 


WALTER KAISER, Asst. Managing Editor 


Demonstrated at the recent Calumet Indus- 
trial District Seminar in Chicago was the 
use of collapsible rubber handling and 
storage bins, together with fluidizing equip- 
ment for loading them. This is a combina- 
tion which could prove beneficial to many 
food processors interested in bulk handling 
of solid materials. 


The collapsible bins appeared on the market 
some time ago, but have not found ready 
acceptance in the food field, principally 
because relatively extensive equipment has 
been needed for loading them. Use of 
fluidizing equipment, however, greatly sim- 
plifies this operation, and should make it 
practical in many applications. Suppliers are 
working also on unloading the bins in the 
same way, and feel confident that this also 
will prove practical. 


The bins are built of multiple plies of high- 
strength cord fabric and synthetic rubber 
molded into one piece, have the principal 
advantage of being returned empty in a 
collapsed condition, occupying some 85 to 
90% less space than when filled. Bins are 
handled by means of lifting eye mounted at 


LUIDIZER 


top. They have filling port at top, emptying 
closure port at bottom, and a vent port. 
Various sizes have capacities ranging from 
50 to 370 cu ft. 


The Fluidizers (described in detail in 
October FOoD PROCESSING, page 72) 
move free-flowing solids by “bulking up” 
with compressed air, so that they flow 
through pipes much like fluids. This is not 
pneumatic conveying — the material is not 
pushed by a blast of high pressure air, but 
instead requires relatively small amounts of 
air at lower pressures. Fluidizer itself con- 
sists basically of a rotor within a chamber, 
with solids entering at top, and compressed 
air from one side. 


(Sealdbin collapsible containers are pro- 
duced by Container Products Dept., U.S. 
Rubber Co., Dept. FP, 10 Eagle St., Provi- 
dence, R.I. . . . or for more information 
check 6851 on form opposite last page.) 


(Fluidizing equipment is supplied by Su- 
perior Separator Co., Dept. FP, Hopkins, 
Minn. . . . or for more information check 
6852 on form opposite last page.) 





Diagram illustrates how collapsible bins may be filled using fluidizing equipment 
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Carries standard 55 gal drum 
— folds compactly for storage 


Dolly rolls on ball-bearing casters which sup- 
port loads to 900 Ib 


Uses: Transports 55 gal drums and other con- 
tainers of same base dimensions. 


Features: Overall measurement with legs folded: 
10 x 18 x 4”, 





Carrying weight of portable dolly is 18 Ib 


Description: All-metal construction with legs 
of 14” steel spaced around circular plate. A hold- 
ing lug is welded to each leg to secure drum. A 
black primer finish protects against corrosion. 


(Aircon dolly is made by Armstrong & White, 
Dept. FP, Freeport Rd., Cheswich, Pa. ... or for 
more information check 6853 on form which 
is located opposite last page.) 


Handling, processing, shipping of fruits, 
vegetables aided by pallet boxes 


Great adaptability of wirebound pallet boxes in 
handling fruits and vegetables as they come from 
the orchard or field and are moved to storage, 
processing, and shipping is discussed in a 12-page 
catalog. Advantages enjoyed by growers in lift 
truck movement of loads between 500-2000 Ib are 
cited. 

Fast unloading on arrival at plant dock is a factor 
that prompts processors to favor their use, it is 
explained. Utilization of storage space to ceiling 
height and quick, effortless dumping are other 
features. Reduced damage to cargo is another 
point especially important to firms prepackaging 
produce. 


Catalog, “Agricultural Wirebound Pallet Boxes”, 
is issued by General Box Co., Dept. FP, 1825 
Miner St., Des Plaines, Ill. When inquiring specify 
6854 on the convenient Reader Service slip which is 
located opposite last page. 
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The Humko Company saves time and cuts 
costs with a fleet of 5 Baker Fork Trucks. 
Equipped with truck-loader mast and extra 
lift attachment, these trucks lift loads 148 
inches — high enough for Humko’s highest 
warehouse stacking jobs—from a 68-inch 
nested mast height —low enough to load 
highway trucks and boxcars. 

















Baker Trucks at Humko 
do double duty! 


Thus Humko ‘takes full advantage of the 
flexibility of Baker Trucks—using the same 
trucks for double duty—saving the expense 
of additional equipment and saving the time 
of transferring loads from one machine to 
another ... Let us show you how you can 
make similar savings in your plant 
or warehouse. 


The Baker line includes gas, electric and gas-electric powered 
fork trucks. Capacities range from 2,000 to 10,000 pounds. 


THE BAKER-RAULANG COMPANY 
1221 WEST 80th STREET e CLEVELAND 2, OHIO 


A subsidiary of Otis Elevator Company 


Baker 


handling equipment 





When inquiring check 6855 opposite last page 





ee ‘Here’s the most versatile. ...lowest cost} m 
of bulk materials handling by truck eve 


Re 


design innovations, ingenious accessories 
improve performance, safety, ease of operation 





Trunnion steer wheels — cam and lever - | With only one man, it PICKS UP... HAULS...j al 


sembly directly connected to trunnion for positive ‘. n 
operation — is featured on 3000, 4000, 5000 Ib ey f b i il d d 
cracity gus of LP-gus lit tucks, Additional wal. | S@FVES Scores of big steel containers, all sizes and} a 
able feature is catalytic exhaust fume purifier, pro- 
vided with special mounting to fit snugly outside 
engine compartment. It has protective mesh enclosure. 
(Hyster Co., Dept. FP, 2902 N. E. Clackamas St., 
Portland 8, Ore. . . . or check 6856 on form 
opposite last page.) 


Today’s warehousing 
requirements for ma- 
neuverability plus speed 
and capacity for heavy 
duty have dictated design 
of a new 214-ton high lift 
truck. Power, 42 hp, is 
provided by Continental 
(or Ford) engine, has 
extra-wide tires for trac- 
tion for best utilization of 
this power. Width is 38’; 


'-= wheelbase 50”. Mast ac-_ | —s — 
i Son of 10° beck. 5° for- ABOVE ARE BUT A FEW of the hundreds of dif- 

d. and 8” free lift f . i of l ds add é EM IPS: ferent Dempster-Dumpster Detachable Containers at 
mee 20 free lift for easier control of loads a it’s the S tem work in industry today—containers built in capaci 
to easy operation. Power steering is standard. (Model ys ties up to 21 cu. yds. . . . several times the capacity 
W-50 truck is built by Truck-Man Div., Knicker- Svs ® of the average dump truck body. It’s like having one 
truck with scores of bodies! 


bocker Co., Dept. FP, 677 Liberty St., Jackson, 
Mich. . . . or check 6857 opposite last page.) 
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Here’s MASS-HANDLING of bulk ma- 
terials with one truck ... one man! 
Multiply this simple pick up, haul and 
dump operation by scores of steel 
containers built to meet your require- 
ments for handling waste or salvable 
materials, raw and finished products, 
fluids, including acids, combustibles, 
dusty materials, etc. No other method 
handles waste and bulky materials 
so cheaply! 


and DUMPS (or sets load down intact) 


designs — handling materials of every description 


WITH NO OBLIGATION on your part, our engi- 
neers will be glad to make a comprehensive fact- 
finding survey to determine the cost-cutting pos- 
sibilities of this equipment in your plant. Ask us for 
complete information. Manufactured exclusively by 
Dempster Brothers, Inc. 
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DEMPSTER BROTHERS 
7126 Shea Building, Knoxville 17, Tennesee 
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Side-shifting of 4” 
of travel cither side 
of fork lift upright is 
accomplished smoothly 
by double acting cylin- 
der of redesigned at- 
tachment. Full length 
bronze wear plates re-. 
place anti-friction bear- 
ings. Full length bear- 
ing surface is thus pro- 
vided. Device is so light and compact that reduction 
in truck capacity is very slight. (Side-shifting attach- 
ment is offered for use on stand-up and sit-down 
trucks made by Lamson Mobilift Corp., Dept. FP, 
Syracuse 1, N.Y. . . . or check 6858 on form lo- 
cated opposite last page.) 


Dust protection that increases engine life as 
much as five times and guards electrical and mechani- 
cal parts against abrasive particles in the atmosphere 
is offered in new gas-powered fork lift trucks. Five 
different components are utilized: a dry-type carbu- 
retor pre-cleaner mounts on top of hood so that 
primary engine intake is remote from air contamina- 
tion caused by fan; oil bath cleaner; heavy-duty air 
cleaner on crankcase breather pipe; deflection plate 
which prevents dust particles. from floor being drawn 
into engine compartment; enclosure of generator and 
voltage regulator. Latter have Underwriters’ GS ap- 
proval. (Dust-protected gas-powered trucks are built 
by Yale & Towne Mfg. Co., Dept. FP, 11,000 
Roosevelt Rd., Philadelphia, Pa. . . . or check 6859 
on the convenient Reader Service slip which is 
located opposite last page.) 


Turning radius of 3°6” 

enables 1000 Ib fork lift 

truck to stack loads 30” 

long in aisles that are but 

6’ 8” wide. Total weight 

— 2168 lb — permits 

safe use in freight ele- 

vators and highway trail- 

ers. This gas-powered 

model has an all-hydraulic 

drive, coupled to standard 

engine replaceable in 10 

minutes. This cuts mainte- 

nance labor. (1000 lb gas 

fork lift truck is built by 

The Colson Corp., Dept. 

FP, Elyria, Ohio . . . or check 6860 on the con- 
venient Reader Service slip which is located oppo- 
site last page.) 
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3528 
Fredericksburg Rood 


Son Antonio, 
Texas 


e 
PErshing 4-5151 


CHAIN TYPE ELEVATORS 


@ Slow, standard and high-speed 
operation 
Capacity to meet your requirements 
Sturdy-built for continuous service 
Conserves space, low headroom and 
low intake hopper 
Shipped completely assembled - with 
motor and drive in lengths under 30’ 
Made in sections - versatility to meet 
future needs 


REQUEST BULLETINS: 


() Continuous Bucket-Type Elevators 

(0 Vibra-Flex Conveyors ( Vibra-Flex Feeders 

( Vibra-Flex Tables 

(J E-Z Flow Conveying Elevators 

(] Pecan, English Walnut, Almond, Brazil Nut and 
Filbert Shelling Equipment. 


Good Machinery Doesn't 
Cost — “IT PAYS” 


YER MACHINE CO. 


“Designers and Manufacturers of 
Conveying and Processing Machinery” 





When inquiring check 6861 opposite last page 










USS CYC 


CONVEYOR 


SPIRAL WO 
FLAT WIRE - 


U N 


METAL 


FLEX-GRID 





Learn how to cut 
production costs! 


Often, high-cost, manual methods may price 
a product out of the market. In most of these 
cases, up-to-date use of a USS Cyclone Proc- 
essing Belt could do much toward lowering 
costs by eliminating needless manual opera- 
tions. If you feel that hand-processing or 
time-consuming production methods are add- 
ing to your production costs, send for Cy- 
clone’s Processing Belt Booklet. You'll find 
it’s packed with facts, pictures and helpful 
hints on how to lower costs through the ef- 
fective use of metal Cyclone Processing Belts. 
The booklet is yours without obligation. Just 
mail the handy coupon .. . today. 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 


Cyclone Fence, Dept. K-126 
Waukegan, Illinois 


LONE 





Please send me your big, illustrated 
Belt Booklet. No charge or obligation. 






BELTS 
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When inquiring check 6862 opposite last page 
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Ingredient pails 
stack, clean easily 


Uses: For handling in- 
gredients in meat and other 
food processing plants. 


Features: Pails are easy 
stacking, have double strength 
at wear points, incorporate 
large handles. 





Made in 24, 30, 36 qt size 


Description: Bright alumi- 
num finish resists acid, stain, 
abrasion, and corrosion. Edges 
are closed, beaded. Sizes: 24, 
30, and 36 qt. 


(Heavy aluminum pails are 
made by Harlow C. Stahl Co., 
Dept. FP, 1375 E. Jefferson, 
Detroit, Mich. . . . or check 
6863 on form opp. last page.) 


Comprehensive data 
on friction materials 


A broad range of molded and 
woven asbestos friction mate- 
rials are offered in a 16-page 
booklet. Entire selection in- 
cludes brake blocks, linings, 
clutch facings. Advantages of 
wide variety of assembled sets 
are explained. These include 
brake blocks, linings, cones, 
discs, and facings. Each piece 
is marked for identification. 
They simplify servicing popu- 
lar industrial machines. 

“Industrial Friction Materials” 
is issued by Johns-Manville, 
Dept. FP, 22 E. 40th St., New 
York 16, N. Y. When inquir- 
ing specify 6864 on the conven- 
ient Reader Service slip which is 
located opposite last page. 


HYDRAULIC 
TRUCK DUMPERS 


| @ CUT HANDLING COSTS 
@ SIMPLIFY UNLOADING 
| @ DAMAGE TO MATERIAL DRASTICALLY CUT 


“Kewanee” Hydraulic Dumpers are manufacturéd in 25 ft., 
45 ft., 50 ft. and 60 ft., platform sizes to handle small trucks 
to the largest tractor-trailer combinations. 


They are in use throughout North America handling grains, 
cotton-seed and other bulk materials. Exclusive design— 


finest construction. 
Photo shows 25 ft. Kewanee handling 


cabbage at sour kraut plant of Franks 
Pure Food Co., Franksville, Wis. 
Write for Brochure. 








HAMMOND, INDIANA 
~ 


WINOWA, mis SANTA CLARA, CALIFORNIA 


ve nee Nn UFACTURERS | 
ee a eee 
When inquiring check 6865 opposite last page 


IMPR O° VED *., 


Dura-Buket 


lasts longer ... saves money! 
*Special Plastic by Fiberite Corp. 


Proved and IMPROVED: Yes, four 
years of continued research and testing 
under actual severe conditions, have 
roved that the revolutionary improved 
Bura-Buket outwears, outlasts ordinary merry tie 
elevator buckets many, many times. Pe 
Dura-Buket is better than ever because 
it's made of a special strong and shock 
resistant plastic developed by the 
Fiberite Corporation. Order your sup- 
ply today. 














fey 4 Se 
plastic by Fiberite. 


High speed and light- 
weight 


Spark and static-proof 
for safety 














. Self-cleaning for high 
And Dura-Bucket gives you these im- ue 
portant trouble and money-saving 


extras: 






Dura-Buket opivision 
NATIONAL OATS COMPANY 
EAST ST. LOUIS, ILLINOIS 


FOR COMPLETE INFORMATION AND PRICES WRITE TO 


When inquiring check 6866 opposite last page 
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Inside and out...Jamison cold storage 
Scer eaee doors show quality construction 















All-steel track switch has been found 10 times 
stronger by manufacturer than former cast iron unit. 
Steel switch has been designed to be easily welded 
or bolted into present system; all parts are uniform 
and completely interchangeable with previous models. 


(All-steel Track Switches are fabricated by The 
Globe Co., Dept. FP, 4000 S. Princeton Ave., Chi- 
t cago 9, Ill... . or for more information check 6867 
















on form opposite last page.) 


*First shown at recent American Meat Institute Show. 







Box girder construction of highest quality boat hull plywood gives maximum strength and rigidity. Large series “‘50”’ door is shown 
- as door and frame meet on assembly line. 













Materials and workmanship assure 
top efficiency in rugged service 


The reason behind the reputation of the Jamison Series 
**50”’ Cold Storage Door is apparent here. Some of 
the most important parts and components are never 
seen by customers... Yet operational efficiency in 
all types of installations continues to prove that Jamison 
quality materials and precision workmanship mean 
superior protection and overall economy. 

If you have plans for modernization or expanding, 
Insulation—Each block of insulation is individually measured and first get the story on Jamison’s Series ‘‘50’’ Door, 
cut to give maximum insulation efficiency. Write for your copy of Section 3. Jamison Cold 
Storage Door Co., Hagerstown, Md. 
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More JAMISON Doors are used by more people 
Tight Seal is assured by carefully applied gasketing. Gasket is soft than any other Cold Storage Door in the world. 
sponge rubber resistant to acids, oils and greases. ‘ é ) 
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When inquiring check 6868 opposite last page 
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Ouija boards are passe 








































Time was, when a person had a question, out 
would come the ouija board for an answer. This 
wasn’t too accurate a system, of course... but a lot 
of people put a lot of faith in what the ouija board 
told them. 


Times change — and today accuracy is the keyword. 
That’s why the modern business publication wants 
its circulation audited. 

In joining BPA* the publisher is taking an impor- 
tant step toward sound and accurate planning in your 
behalf. It means that he is checking, double-checking 
and constantly rechecking — 


@ Who you are 
@ Where you work 
@ What your job is 


He wants and needs this information — and the 
BPA* audit can assure both him and his advertisers 
that he is getting his magazine into the hands of 
people qualified by their common interests to receive 
it. It helps him to give you — 


© Editorials that will help you in your work 
© Advertising that will have value to you 


He can serve you even better if you will complete 
surveys and questionnaires which he may send you, 
and if you will give him your thoughts and opinions 
on the editorials and advertisements in his magazine. 


You, the reader, are the key person to the publisher 
— and the BPA* audit helps him in his never-ending 
effort to think about you and design his magazine 
for you. 

You, the reader, benefit when the circulation of a 
publication is audited by... 


*BUSINESS PUBLICATIONS 


AUDIT OF CIRCULATION, INC. 
420 Lexington Avenue New York 17, N. Y. 


A Non-Profit, Tripartite Membership Corporation of Advertisers, Advertising Agencies and Business Publications 
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Electric fork lift trucks 
handle potatoes in ton lots... 


save chipper $160,000 . 


How four electric fork lift trucks, each handling 
160,000 Ib of potatoes daily, save $160,000 (in 
labor and space conservation) in one year for 
H. W. Lay Co. is explained in an illustrated 4- 
page brochure. The exact similarity of the two 
figures is coincidence, but the performance is the 
result of modern mechanized handling. Opera- 
tion of the trucks is perfectly integrated with 
the entire production activity of the company’s 
new $1,800,000 plant at Chamblee, Ga. 


The explanation in the brochure contrasts new 
methods, utilizing wooden crates of 1-ton capac- 
ity, with handling potatoes in bags. Now, bags 





Removable arm on side holds box in place as ton of 
potatoes is dumped in hopper 





unloaded from boxcars are dumped immediately 
into the crates. These are then moved to storage 
by the trucks and tiered four-high. 


When potatoes are needed in the processing area, 
a truck with a 180° rotating attachment picks up 
crates, moves them to receiving hopper, and 
dumps them in one quick operation (see photo). ) 


Trucks are also used in moving finished merchan- 
dise from packaging to shipping department. 

Packed cardboard cartons of potato chips are 

placed on plywood sheets which are supported 

on a stand. Truck forks go under the stand and 

remove the full load on the plywood sheet. On , 
arrival at shipping department, the cartons, sheet, 
and all are put on a special gravity roller con- 
veyor. 





Electric operation and design of the truck meets 
many specific needs of food plant handling. There 
are no fumes, and ease of operation and safety 
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xi "Stand-rest'' design permits trailing with full visibility 

BS and comfort 
are enhanced by maximum visibility at all times 
and “‘stand-rest’’ feature contributing to greater 
comfort and ease in driving in reverse position. 
Brochure describing use of fork lift trucks in 
potato handling is issued by Lewis-Shepard Prod- 
ucts, Inc., Dept. FP, 125 Walnut St., Watertown, 
72, Mass. When inquiring specify 6869 on form 
opposite last page. 
Bulk conveying, truck dumping 
speeded by extendable conveyor 
Uses: Designed for agricultural service, it is 
suitable for handling a variety of bulk materials. 
Features: Trough of 20” depth provides gen- 
erous capacity. Sloped flights carry more material, 
reduce spillage. Height of 3’ at outlet points meets 

y 

re 

A, 

P 

d 

Di 

1- 

t. 

r Trough of 20", sloped flights provide. greater ca- 

d pacity, reduce spillage 

: most requirements. Closed construction for greater 

t safety. No loose chains underneath. 
Description: Unit is 7,’ long on horizontal 

‘ but may be extended 6’ in either direction. 
(“Load-’r-Lift” conveyor is built by Red Cross 
Mfg. Corp., Dept. FP, Bluffton, Ind. . . . or for 
more information check 6870 opposite last page.) | 
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BLUE BIRD BAKING CO., INC., 
Dayton, Ohio, utilizes both Tri-Clover 


eet TRI-CLOVER SANITARY 


setup, where pie fillings of various 


2! FITTINGS and PUMPS 


help bakeries “plan for progress” 













ae Tri-Clover has for many years made a complete 
line of stainless steel sanitary fittings, valves and pumps 
for the dairy and food industries. This complete line is 
available for use by the baking industry in handling 
liquid sugar, syrups, water, milk, frosting and other bak- 
ing ingredients. 

To help you “plan for progress,” in meeting the de- 
mand for new and improved baking operations, Tri-Clover 
can meet all your piping and pumping needs relative to 
installation of liquid ferment, or brew, processes, as well 
as for pneumatic flour handling systems. 

Why not let Tri-Clover fittings and pumps help to 
achieve new standards of efficiency and sanitation in 
your bakery operations? Let our engineering staff help 
in solving your specific corrosion-resistant liquid con- 
veying line problems. Write for further information. 


LADISH CO. 
Tnri-Clover Division 


Kenosha Wisconsin 






























































See your nearest EXPORT DEPT. 
TRI-CLOVER BROS 8 So. Michigan Ave. 
$656 distributor Chicago 3,.U.S.A, 









When inquiring check 6871 opposite last page 
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with Cambsidge 


WIRE MESH CONVEYOR BELTS 


Regardless of what fruit or vegetable you’re process- 
ing and canning, you'll get a higher quality, more 
uniform product by carrying out most of your opera- 
tions on sanitary, damage-reducing wire mesh belts. 
While continuously moving raw or cooked stock, 
whole or sliced, through your plant, Cambridge 
Wire Mesh Conveyor Belts eliminate most manual 
handling in peeling, coring, washing, cooking, canning 
and shipping. Open mesh permits forced washing, 
rapid drainage and free circulation of steam and air. 
Write for detailed discussion of how Cambridge belts 
speed production and maintain sanitary requirements. 


No matter what food or process... 


--- meat, poultry, candy, fruit or produce . . . canning, freezing, baking 
. . . Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing 
with reduced manual handling. Lifelong rust protection, quick drainage 
of process solutions, lack of odor and freedom from contamination are 
only a few advantages. All-metal belt is impervious to damage from 
heat and cold. There are no sharp edges because Cambridge belts are 
woven from round wire. 



















Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 
weave, and from any metal or alloy. Special raised edges or cross- 
mounted flights to hold your product during inclined movement are 
available. 


Call in your Cambridge FIELD ENGINEER to discuss how you can 
cut food processing costs by continuous operation. Look under 
“BELTING, Mechanical” in your classified phone book. OR, write 
for FREE 130-PAGE REFERENCE MANUAL illustrating and describ- 
ing wire mesh conveyor belts. Gives mesh specifications, design 
information and metallurgical data. Ask for Special industry 
Folder on your operation. 
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Mounting of cold plates 

around upper perimeter 

(arrows) permits stacking 
cases flush with walls 








When truck doors open completely 


and cases can be stacked flush with walls . 


ALG 


Body design innovations which permit 
high-speed pallet handling have reduced 
truck loading and unloading time by one- 
third for Dean Milk Co., Chicago. Entry 
is exceptionally easy, because in contrast 
to standard refrigerator trucks, rear door 
opens completely. Also, floor inside body 
has been raised above wheel wells to 
height of dock. 


Trucks are quickly spotted for loading 
since special raised bumpers permit use 
of dockboards without danger of damage 
to the body. An extruded aluminum-bar 
floor is now used in place of corrugated 
steel. It is lightweight, rustproof, and has 





Be 


lated walls, pallets can be stacked five 
cases high—flush with either wall or front 
partition. All refrigeration lines are re- 
cessed within the walls to eliminate dan- 
ger of breakage. Interior walls and ceil- 
ings are lined with heavy-gage galvanized 
steel. Framework is rust-treated. 


One worker with lift truck picks up pal- 
let load of 45 cases of cartoned milk and 
spots it in truck. Eight pallets comprise 
a full route load. 

In making deliveries, full cases are un- 
loaded from side door, with empties 
being replaced on the pallets. 
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Saal Ane Ci ey a non-slip surface. It is pitched to drain (Pallet-loading refrigerated truck bodies 
aa g) mee ee quickly and is easy to clean. are built by Batavia Body Co., Dept. FP, 
! Maryland ; s ‘ . Sid 
r As hold-over plates are located higher Batavia, Ill... . or for more information ide d 
OFFICES IN PRINCIPAL INDUSTRIAL CITIES around the inside perimeter of the insu- check 6873 on form opposite last page.) 
When inquiring check 6872 opposite last page 
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Side door facilitates route deliveries as well as re- 
placement of empty cases on pallets 
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NEW ® FEATURE 
by MOTO-TRUC 


Licks Low Underclearance Problem 
on Pallet and Outrigger Trucks 


Because of low underclearance, pallet and outrigger trucks 
sometimes get stuck on the crown of ramps, dock boards, or 
sills. If you're faced with that problem in your plant or on 
your loading dock, Moto-Truc's Jack-Knife Action is the an- 
swer . .. it makes your Moto-Truc ‘‘Walkies’’ more useful 
than ever! 

A simple, pushbutton controlled, hydraulic adjustment of 
the hinged frame gives you that extra clearance needed to 
take the truck over the crown of a ramp without hanging-up. 

You can have this inexpensive feature included on your 
next Moto-Truc pallet or Hi Lift Stacker at only a slight addi- 
tional charge. Increase the operational range of your trucks 
without sacrifice in capacity or load handling ability. 


Ask for Jack-Knife Action on your Moto-Truc pallet models, 
too! Get that extra lift that lets pallet and truck clear the 
crown of ramps. Let this low cost feature solve your under 
clearance problems. 


Write for Complete Details: 


Call your local Moto-Truc representative or write for complete 
details and prices on Moto-Trucs with Jack-Knife Action! 


ANOTHER EXCLUSIVE MOTO-TRUCK FEATURE 


Largest exclusive manufacturers of “Walkies” and Ride-A-Man Trucks 


1988 E. 59th St. Cleveland 3, Ohie 


Representatives in Principal Cities Pallet... Platform ... Hi-Lift Truck 


When inquiring check 6874 opposite last page 





NEW YORK 
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“Because Business Publications bring us 


vital news of people and products...” 


says ALFRED E. PERLMAN, President, New York Central Railroad 


*... we read the business magazines of our field 
widely and regularly.” 

Consider the number of fields that affect railroad 
operations, and you can see why dozens of Business 
Publications are “never missed” by Mr. Perlman 
and his associates. 





Top men in every business feel this same way 
about the Business Publications they read regularly. 
They like the timely, pertinent information they get 
from alert reporters and businessmen writers... 
and they like the new ideas and product information 
they get from the advertisers. These advertisers 
know that the best way to get their products read 
about by the men they want to reach is td advertise 
in Business Publications—the magazines their pros- 
pects “never miss”, 


NATIONAL BUSINESS PUBLICATIONS, INC. tas x strect, w. w., washington 5, D.C. + STerling 3.7535 


The national association of publishers of 173 technical, 
professional, scientific, industrial, merchandising and 
marketing magazines, having a combined circulation 
of 4,098,937 .. . audited by either the Audit Bureau of 
Circulations or Business Publications Audit of Circula- 
tion, Inc. . . . serving and promoting the Business Press 
of America . . . bringing thousands of pages of special- 
ized know-how and advertising to the men who make 
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decisions in the businesses, industries, sciences and 
professions... pin-pointing the market of your choice. 


Write for a list of the NPB publications and the 
“Here’s How” booklet, “How Well Will We Have to 
Sell Tomorrow?”, written by Ralston B. Reid, Advertis- 
ing & Sales Promotion Manager of the Apparatus Sales 
Division, General Electric Company. 





transportation 













Aluminum-stainless cabinets increase 
bakery truck pay returns 


Photo shows aluminum-stainless steel drawer-type 
cabinet being built for house-to-house bakery 
delivery trucks. Aluminum, used in the cabinets 
for its light weight, provides increases in pay load 
and gas mileage; stainless, used for strength and 
sanitation purposes, also provides luster for con- 
sumer impression.* Entire cabinet can be rolled 
from truck directly to loading or warehouse area. 
To facilitate clean-up, drawers can be easily re- 
moved from cabinet. 


(TransiTrays, installed in trucks of Cottage Bakery 
of Phoenix, Ariz., are built by Bevles Co. Inc., 
Dept. FP, 434 Crocker St., Los Angeles 13, Calif. 

. or for more information check 6875 on form 
opposite last page.) 


Safety belt for industrial fleets 
has special anchoring method 


Custom installation available for trucks 


A new automotive seat belt is anchored to ve- 
hicle’s frame by a special method. Harness assem- 
bly provides metal-to-metal contact for all move- 
ment. Fittings can’t weaken and wear belt 
webbing. Belt assembly's one-way threading 
buckle is easily tightened but does not loosen 
under pressure. Aluminum latch provides only 
means of unbuckling. Special custom installations 
are available for trucks. 

(Saf-Driv belts are a development of Ansul Chem- 
ical Co., Dept. FP, Marinette, Wis. . . . or check 
6876 on the convenient Reader Service slip which is 
located opposite last page.) 
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transportation 


Prevents discharging of dust 
as flour ‘goes down the hatch’ ° 


Uses: Attached to hatch of car, van, or truck, 
permits air to enter during pneumatic unloading. 
Also, it vents air during loading operation. 


Features: Fine-weave nylon sock of breather 
unit retains flour dust and prevents its being dis- 
charged into atmosphere. It also bars entry of 
dust and insects into cargo. Breather is light in 
weight and can be handled by one man. 





Hood protects nylon sock of breather. Venting is 
through openings under shields 


Description: Diameter of frame, in which a 
nylon sock is suspended, is 1’ 9’. Sock clamps at 
bottom to flange that rests on hatch. Flange re- 
places hatch cover of vehicle. A steel hood fits 
over nylon sock. Unit is raised to top of car by 
manila rope included with breather. 


(Bulk handling breather unit is made by Fuller 
Co., Catasauqua, Pa. Check 6877 opposite last page.) 


Lists brake fluid regulations 


A nation-wide summary of state government regu- 
lations pertaining to brake fluids has been com- 
piled for truck operators. The 36 standard 81/4 
x 11” pages are held in a three-ring binder. Data 
will be revised periodically to keep users abreast 
of changing state regulations. 


Brake fluid guide is available for $3.50 plus post- 
age from Chemical Specialties Manufacturers Assn., 
Dept. FP, 50 E. 41st St., New York 17, N.Y. 


NEXT MONTH — 


In a round-up article, leading food executives 
from many companies will tell the most im- 
portant single company goal each hopes 
to achieve during 1957 


DECEMBER 1956 











Never-say-die dependability ... 


proved on the Alcan Highway! 


a “ie i a aS 


The Alcan test run was supervised and certified by the AAA, 


NEW TASK-FORCE 57 CHEVROLET TRUCKS 


Six new 757 Chevy trucks tamed the 
rugged Alcan in one round-the-clock 
sprint. They covered the grueling run 
(normally a 72-hour trip) in less than 

45 hours to prove their durability! 





PROVED ON THE ALCAN HIGHWAY... CHAMPS OF EVERY WEIGHT CLASS! 


They took everything the truck-killing Alcan 
could dish out—and not a single unit dropped 
out or turned back due to mechanical 
failure! They turned in top scores for per- 
formance and economy, too! Look over the 
Alcan Highway Champs at your Chevrolet 
dealer’s. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 


NO JOB TOO TOUGH 
FOR THE ALCAN CHAMPS! 


You get Alcan-proved dependability in 
whatever light- or medium-duty model 
you choose. Put a new Chevy to work for 
you and take advantage of its extra 
stamina, its time- and money-saving ways! 





When inquiring check 6878 opposite last page 
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High-gloss carton in four colors... Minut 
gn-g 

. .. is currently offered to butter producers by Sutherland Paper Company. Three panels are used » fe 

for display, with the fourth containing recipes. Carton is made by "Dura-Sheen'’ process, which shown | 

reportedly minimizes wax build-up in automatic equipment while providing high-gloss finish. Both ing eas 

’ e ° the regular 4//2 panel style and 5 panel eastern flat style are available. Supplier is Sutherland full col 

What's new in products and package design +e Paper Co., Dept. FP, 243 E. Paterson St., Kalamazoo, Mich. . . or for more information check into ve 

6879 on form opposite last page. Snow C 









a pictorial presentation . . . Maid | 
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Prize winning casing .. . Frozen dried mixed fruits... Jars 
- + + took first place in films, bags and pouches classification of recent National Flexible Packaging . . « "Busy housewives are no longer taking the time to cook dried fruits," says Paul Mariani, presi: pia 
competition. Casing is made under patented printing method in which ink is placed between two dent of Mariani Frozen Foods, Inc., Santa Clara, Calif. To combat this unfavorable trend, Mr. Fla., fe 
layers of Saran, thus protecting ink from outside, and avoiding contact with food inside. Double Mariani is test-marketing a “hydro-pack" of ready-to-serve dried fruits. To prevent color weeping, inside 
layer also reportedly lengthens shelf life. Supplier is Tee-Pak, Inc., Dept. FP, 3520 S. Morgan, and preserve the bright colors of freshly dehydrated fruits, product is marketed frozen. It is pre jar has 
Chicago, Ill. pared so that final product has a minimum of free water, with no added sugar. oe 

jellies, 

Illinois 
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Minute Maid’s new package... 


...» for its recently introduced line of frozen vegetables is 
shown here. Family design is utilized for the overwrap, featur- 
ing easily identified red and white canopy against background 
full color photo of the package contents. Minute Maid got 
into vegetable market over a year ago, when it acquired 
Snow Crop, only recently started marketing under the Minute 
Maid label. Overwraps are supplied by Marathon Corp., 
Dept. FP, Menasha, Wis. 


Jars with crystal covers... 


» are now used by Chester C. Fosgate Co. of Orlando, 
Fla. for its line of jellies and preserves. Cover is packed 
inside jar, is easily removed upon opening package. Server 
jar has blown-in diamond-shape design, simulating hand-made 
glassware, Jar can then be reused in home as server for 
iellies, mustard, honey, etc. Jars are supplied by Owens- 


Illinois Glass Co., Dept. FP, Toledo, Ohio. 
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Cover-all labels for luncheon meats .. . 


. are now offered by Paramount Paper. The heat-seal labels 
feature large full-color photo of contents, together with dis- 
play space for brand name and other label information. 
Label line includes pictures of all popular luncheon meats, 
and is available to processors with their own name imprinted 
and an individualized design. Labels are available from Para- 
mount Paper Products Co., Dept. FP, 4401 N. 23rd St., 
Omaha 10, Nebr. . . or check 6880 opposite last page. 


A switch on chocolate chips... 


. is offered with introduction of these different flavored 
chips for cookies and other baked goods. Currently offered 
by Barg & Foster Candy Co. of Milwaukee are two flavors, 
butterscotch and lemon custard. Chips are packaged in 8 oz 
cellophane bags, which include several recipes on the back. 
Acceptance is reportedly excellent in markets where presently 
distributed. Current retail price is set at 29c for the 8 oz bag. 






Oyster can with a plastic window... 


. « « has recently become available. Plastic used is 0.010" 
acetate, and cans are made by making conventional can end, 
punching out center, and inserting plastic. Operation is 
carried out on special machine developed by supplier, Cans 
are available in half-pint, 12 oz, and one pint sizes. Supplier 
is Independent Can Co., Dept. FP, 934 S. Lakewood Ave., 
Baltimore, Md. . . or for more information check 6881 on 


form opposite last page. 


Easy-spreading cream cheese... 


. . « has been introduced on New York City market by Break- 
stone Brothers, Inc. Cheese is whipped during processing, re- 
portedly spreads easily even when ice cold. Product was re- 
cently test-marketed in Connecticut, met ready acceptance. 
It is packaged in round 4 oz paper. container, under “temp- 
tee’ brand name. Package design is done in two colors, with 
emphasis on generic name, "whipped cream cheese." 
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**...the new Hayssen COMPAK fills our every need for ac- 
curacy, speed, production and has cut our packaging costs.” 
Mr. Don Vater 
The Cracker Jack Co. 


“COMPAK” will do the same for your packaging. 
That’s the way it’s built, that’s the way it runs. Forms 
the package directly from roll stock. Fills the package 
to exact measure. Packages are hermetically sealed with 
straight cutoff. Perfect printed design register. Let our 
experienced packaging engineers help you with your 
packaging problems. Write us today for further in- 
formation. 


HAYSSEN 


MANUFACTURING COMPANY e Dept. Fp.12 ° SHEBOYGAN, wis. 
| e e 
first in Automatic Packaging Since 1910 


Albany e Atlanta e Boston e Chicago » Dallas e Denver @ Detroit e Houston e@ Jackson, Miss. 
Los Angeles e Minneapolis ¢ New York « Philadelphia e St. Louis e San Francisco e Montreal e Toronto 


When inquiring check 6882 opposite last page 








Pickles, kraut, and related 
foods, filled in bags of 
polyester film, have been 
successfully pasteurized 


Flexible container in an in- 
expensive box, holding the 
same quantity of food as 
packed in 303 can, weighs 
30% less and occupies 
40% less space. Food 
processor can reduce ship- 
ping and container costs; 
grocer can stack more 
units on shelf space 


Initial laboratory and field tests reveal 
impressive possibilities for packaging food 
with the new heat sealable polyester film, 
announced last Spring. Trademarked 
“Scotchpak”, this transparent film is 
available in two forms, heat sealable on 
one side, or both sides for forming into 
tubes. Following are latest test results. 


High temperature flexibility: May imme- 


FILM CAN BEIPA 


Initial reports show tough new heat sealable 
film can be irradiated and quick frozen; 
could also replace metal containers 


diately replace rigid containers for pickles, 
sauerkraut, relishes, and other foods pas- 
teurized at approximately 200°F for 45 
min. Container sizes tested at present 
range from 8 to 24 oz. Experimental work 
indicates possibility of a film structure 
capable of withstanding retorting tem- 
peratures and pressures required for 
normal food canning. 


FOOD PROCESSING 





DE 












BEPPASTEURIZED 


NG 





DECEMBER 1956 


Cold temperature flexibility: When film is 
used to package frozen foods, it with- 
stands shipping vibration and rough han- 
dling without cracking or splitting. Film 
is not affected by an almost instantaneous 
temperature change from —60°F to above 
240°F, This test represents a package taken 
from a freezer and dropped into a pan of 
boiling water without affecting film’s physi- 
cal properties. 

Radiation processing: Present methods of 
irradiating foods do not destroy film’s 
physical or chemical properties. Film 
serves as excellent radiation transmission 
medium. 


Heat sealability: More than 25 heat seal 


salt, and popping corn 


Type of pouch and carton 
suggested for a refriger- 
ated or frozen food. Car- 
ton is used for protection 
and labeling purposes only 


machinery manufacturers have tested 
sample lots and reported excellent seal 
characteristics. Film is easy to handle in 
machinery and can be used against bare 
heat seal jaws without pucker or shrink- 
age. Suggested heat seal conditions: 275 
to 350°F at 4 to 2 sec with 20 to 60 psi. 


Heat seal strength: Seal held up as well as 
the film itself. Processors have found this 
phase of film packaging determines the 
ability of the container to withstand stress. 


Burst strength: Film made into pouches 
withstands normal food plant and food ware- 
housing conditions. Pallet loads of foods in 
film pouches stood up without damage. 


(Continued on page 61) 


Small pouch contains ma- 
ple syrup, the large one 
sections for peanut oil, 
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Hoerner Boxes, Inc. 


has been keeping company 
with John Morrell 


17 years... 


Morrell porkers first became acquainted 
with Hoerner boxes 17 years ago. Ever 
since then, the better parts of these 
porkers (Morrell Pride E-Z Cut Hams) 
have gone to market in sturdy Hoerner 
corrugated containers. And Morrell 
Pride E-Z Cut Hams arrive at the 
market plump and juicy with no signs of 
travel wear to mar their tender looks. 
Perhaps the products you send to 
market need an introduction to Hoerner 
corrugated containers. Just phone or 
write the office or plant nearest you 

for the services of an experienced 
Hoerner packaging engineer. 


il BOXES, INC. 


GENERAL OFFICES—600 Morgan St., Keokuk, lowa * PLANTS—Keokuk, Des Moines and Ottumwa, lowa 
Send Springs, Oklahoma * Minnecpolis, Minnesota * Fort Worth, Texas * Sioux Falls, South Dakota 
Fort Smith ond Little Rock, Arkansas * Cojos y Empaques Impermeebles, S. A., Mexico City D.F., Mexico 


When inquiring check 6883 opposite last page 















Fast operating CAMPBELL 


Wrapper Seals in flavor, 


freshness and color...with 


Less than 2% package Leakers” 


Cumantee 


It is hereby guaranteed that 
out of every 100 units Vac- 







Vacuum Pack Meat and Food 
Wrapper in regular produc- 
tion service — 98% or more 
will be positively sealed 
against leakage at sealing 
areas of heat-sealing wrap- 
ping material used for the 
package. 









GREEN BAY, WISCONSIN 

















uum-packed on ao CAMPBELL | 


HUDSON-SHARP MACHINE CO. 





DRASTIC SAVINGS IN PACKAGING 
MATERIALS AND LABOR ACTUALLY PAY 
FOR MACHINE IN FOUR TO SIX MONTHS TIME! 


Amazing, but true—and field proven by America’s 
leading packers. Automatic, the machine requires 
only one person for push-button operation. And, 
savings up to 65% on wrapping materials alone 
are effected because wrapper tightly hugs the 
product—requires no costly bags, double wraps 
or large overlaps to insure guaranteed positive 
sealing. 

High Speed Production — Sharply increased pro- 
duction effects further savings, too. Continuous 
feed, double vacuum head machine produces 40 to 
70 units per minute—dependent upon wrap mate- 
rials used. Single head machine—20 units and up. 


Get The Facts Today — Learn about this revolu- 
tionary, new VACUUM PACK Wrapper — how 
and why its “leak-proof” packaging production 
can be guaranteed. Write for full particulars. 
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When inquiring check 6884 opposite last page 
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Loads end-opening cases* 


Air-operated machine inserts 
filled packages into open end 
fiber board shipping cases and 
discharges loaded case in ver- 
tical position to conveyor. 
Speeds up to 15 charges/min 
are possible depending upon 
number and arrangement of 


packages. 


(Model 261-B case loader is 
development of Multiwall 
Packaging Div., St. Regis Pa- 
per Co. Dept. FP, 150 E. 
42nd St., New York 17, N.Y. 
. . . or for more information 
check 6885 opposite last page.) 


*First shown at Package Machinery Show 


Strengthens fiber milk 
cartons with plastic 


A stronger and more durable 
milk carton has resulted from 
the development of a plastic 
reinforcement around the in- 
side bottom of the container 
body. Continuous film of plas- 
tic is applied to the fiberboard 
by an extruding device on the 
press that prints the labels 
and cuts the container “body 
blanks’’. 


Reinforcement prevents frac- 
tures of the fiberboard during 
the sealing of the ends — 
fractures that result in leaks. 


(Plastic-reinforced fiber milk 
containers are a development 
of American Can Co., Dept. 
FP, 100 Park Ave., New York 
17, N. Y. .. . or check 6886.) 














Exact Weight 


Precision Scales . .. 






MODEL 910 
25-LB. CAPACITY 


Scales that solve your 
overweight problems 


e You can eliminate costly overweights in your opera- 
tions with the scales engineered for the food industry 
— Exact Weight Scales. Their dependable, precision ac- 
curacy is saving time and money for users in a wide 
variety of operations from batching and packaging to 
checkweighing. Exact Weight Scales are fast. Ultravisible 
weight indication permits extremely close tolerances and 
enables the operator to make an accurate reading at a 
glance. 


More than 800 models of Exact 
Weight Scales are available in ca- 
pacities with any desired degree of 
sensitivity. Write for complete in- 
formation. 






MODEL 213 
3-LB. CAPACITY 


Sales and Service from Coast to Coast. 


laxach Weight 


Better quality control l 
Better cost control SOa 63 


THE EXACT WEIGHT SCALE COMPANY 


909 W. Fifth Avenue, Columbus 8, Ohio 
In Caneda: P.O. Box 179, Station S, Toronto 18, Ont. 


When inquiring check 6887 opposite last page 
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Heat Sealable Film 


(Continued from page 59) 


Clear transparency: Appearance of food is strong 
selling point and does determine grade as well as 
quality to customer. In packaging cheese products, 
film serves as an effective barrier to prevent spoil- 
age and allows customer to convince himself of 
the fact. Transparency is also important in electronic 
heating (or cooking) in order for food and not 
packaging material to absorb heat. 


Low gas penetration: Keeps oxygen out, thus re- 
tarding certain color changes in packaged foods 
and prevents spoilage of heat-processed products. 
Other gases have no greater penetration than 
oxygen. 


Low moisture vapor transmission: Important in 
frozen food packaging since this property prevents 
food from drying out or from causing freezer 
burn. 


Resistant to edible oils, food acids: Important in 
pre-mixed foods. Corn and coconut oils and salt 
can be combined into one package for use in con- 
venience and snack foods. Shortening may now be 
included in a packaged cake mix. Products such 
as stews, chili, and other one-dish meals have been 
safely packed in this film. 


Resistance to insects, fungus: Roaches and other 
known food pests do not eat film. It will not sup- 
port fungus growth. Grain processors have found 
the film a safe packaging material in which to 
deliver their product in the same state it left the 
packaging line. 

Printable: Present processes used by printer-con- 
verter companies have proved satisfactory. 


Non-toxic: Since it is inert, film does not react with 
foods to produce undesirable elements. 


(Samples of Scotchpak polyester film are available 
from Minnesota Mining and Mfg. Co., Dept. FP, 
900 Fauquier Ave., St. Paul 6, Minn... . or for 
more information check 6888 opp. last page.) 


Thermoplastic heat-seal bag-top 
for polyethylene announced 


Automatic sealing, attractive color reproduc- 
tions are advantages 


Uses: Polyethylene packaging in providing 
permanent air-tight seal for maximum shelf life. 
Features: Manufacturing formula imparts auto- 
matic sealing property. Bag tops offer economies 
in relation to polyethylene laminations. Grade of 
stock contributes to attractive color reproduction. 


(Heat-Seal Bag-Tops are a development of H. S. 
Crocker Co., Inc., Dept. FP, 1000 San Mateo, 
San Bruno, Calif. . . . or check 6889 opp. last page.) 
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FMC—M&S Plunger or 
Piston Fillers are built in 6, 
9, 10, 15, 20 and 30 pocket 
sizes. They are designed on 
the time-proven principle of 
product pre-measurement 
and positive ejection into 
containers by precision pis- 
tons. Ideally adaptable to a 
wide range of liquid, semi- 
liquid and heavy semi-solid 
products. 


Send for free copy of Bulletin 
No. 501E, “Fillers by FMC.” 





“Oun FMC M&S Filton hao panfowned. 
oncllenty im all neapocla eecocomns 


“...We use this 6 pocket M&S Filler almost entirely on 211x414 
cans, operating at a speed of 216 cpm on citrus juice concentrates. 
On occasion we have also used it for filling 202x214, 202x314, 


@eeeseeesec¢erstserst#eeene@eeeeeneeeeesee @ 





FMC offers fillers of highest speed and 
accuracy for every food filling job — 
from liquids to semi-solids. By actual 
comparison testing, M & S positive dis- 
placement type fillers give you the four 
things that you want most in a filler — 
1. High Accuracy. Exclusive pre-meas- 
uring principle of M&S insures con- 
sistant filling accuracy for higher case 
yield per batch of product. 

2. Low Maintenance. Rugged construc- 
tion and precision engineering of M&S 
assures long life and dependability 
under the heaviest production require- 
ments. 





307 x 409, and 404x414 cans. In 3% years we have averaged over 
a quarter of a million cans a day, two 20-hour days a week, 6 to 8 
months a year. Repairs have been minor." ‘ 





Says C. W. REYNOLDS, Manager 


Products Division, 
Ventura Coastal Lemon Company 





These fillers give you a higher case yield per batch of product 


3. High Speed Operation. The M&S 
line includes fillers in every speed range 
—equalling the speed of latest cappers 
and closing machines — without sacri- 
fice of accuracy. 

4. Sanitary by Design. Available in 
stainless and non-corrosive type con- 
tact materials to meet specific needs. 
Easily dismantled for cleaning. 

This is why M&S has been recog- 
nized as the “Standard of the filling 
industry” for more than 70 years. Your 
FMC representative will gladly recom- 
mend an M&S Filler for your product. 
Won't you call him today? 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


» Canning Machinery Division 


WESTERN: SAN JOSE, CALIF. ¢ EASTERN: HOOPESTON, ILL. 


When inquiring check 6890 opposite last page 


61 

















2 economy 
B accuracy 





How to put A\ILIL 3 


into your food packaging 


If you’re packaging a viscous or semi-solid 
product, Pfaudler piston fillers can help you 
do it more quickly, more economically, and 
with greater accuracy. Here’s why! 

Speed. You just can’t get the same filling 
action from any other piston filler. Pfaudler’s 
patented two-port rotable valve, automatic 
take-up, and cam control give you filling 
speeds up to 1000 containers per minute! 
Speed depends, of course, on filler model, 
container size, and the fluidity of product. 
Economy. Savings come to you in many 
ways. Take cleaning, for example—the exclu- 
sive one-piece valves slide right out and the 
simple ring-free pistons lift out. One man can 
perform the entire cleaning operation in less 
than a half hour. So, your operating expenses 


THE PFAUDLER Co. 


go down. And maintenance costs go down, 
too. Pfaudler fillers have but four primary 
wearing parts—each one durable, easy to in- 
stall, and low in cost. 

Accuracy. The closer you control fill, the 
easier it is to keep costs in line. Pfaudler pis- 
ton fillers assure accurate filling. In fact, for 
stated applications, they’re guaranteed to fill 
within specified tolerances — usually within 
+ 1/10 ounce. 

You can put all three of these benefits into 
your food packaging with one of the five 
available models. To find out which model 
best suits your product, contact your Pfaudler 
representative. 

Or drop us a line. Just ask for Bulletins 911 
and 911-S. 





When inquiring check 6891 opposite last page 
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Five standard models of 


Pfaudier rotary piston filters 
<« . 


} 





Model RP-35 Thirty-five Stations 


ROCHESTER 3, N.Y. 
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Device makes scratches on cans, 
provides permanent code marks 


Unit designed to cut costs of initial equipment, 
operation, and maintenance 


Uses: For providing permanent code markings 
on the can itself. 


Features: Designed to reduce initial cost of 
coding equipment as well as installation, opera- 
tion, and maintenance. Method of coding is in- 
conspicuous, an advantage where obvious codings 
may be considered undesirable by processor or 





Coder installs on conveyor at transfer point. 
Adjusts quickly to change code 


consumer. Eliminates possibility of code markings 
being damaged or lost through tearing or break- 
age of label or its becoming detached. Overcomes 
difficulty of coding concave bottom cans. 


Device installs to become part of canning line, 
right on conveyor system. There are no separate 
operations such as may be encountered in emboss- 
ing, perforating, or notching. 


Description: Coder utilizes 15 spring-loaded 
carbide blades to make marks on metal cans. Small, 
inconspicuous scratches are made on cans as they 
pass over blades on conveyor line. 


Blades are selectively used and quickly positioned. 
Binary numbering system in setting blades pro- 
vides wide range of marking to cover variety of 
code requirements. A small coding card, designed 
to the needs of the individual packaging opera- 
tion, translates coded information when placed 
alongside scratches. 


Scratches @re sufficiently shallow to preclude pen- 
etrating coating of can. 


(“Data-line” coding is a development of Triple-E 
Engineering Co., Dept. FP, Racine, Wis. . . . of 
for more information check 6892 on form op- 
posite last page.) 
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‘‘Another product safely shipped in Inland ‘prot 






Compact carton-closing stapler 
mounts on existing benches 
































Uses: Stapling filled cartons for shipment. 


Features: Stapler mounts right on existing 
bench or work surfaces, is compact for adapta- 
bility to most present packaging areas. Stapling 
head can be turned 
to horizontal or ver- | 
tical position for sta- 
pling in either direc- 
tion. Stapling heights 
are easily adjusted— 
releasing lock lever 
permits use at any 
height from 0 to 15”. 


Description: Unit 
has table size of 
a s P 1914, x 2414”, is op- 
Stapler can be used at erated by simply 
heights from 0 to 15" pressing carton 
against stapling head. | 
Mechanical trip releases trigger valve, drives | 
staple into place. Stapling anvils are immediately 
retracted for repeat operation. 


(Bench Model End Stapler is product of Inter- 
national Staple & Machine Co., Dept. FP, Herrin, 
Ill. . . . or for more information check 6893 on 
form opposite last page.) 
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, Keeping cakes, cookies, icings and candies fresh during transit and storage, American ‘Molasses 
, is a matter of keeping them moist. That’sexactly | Company specifies Inland “‘protection-eered” 
’ what Nulomoline does. Nulomoline, a product containers. These Inland steel pails with customs 
of the American Molasses Company, is a pure madelinings guard against the possibility of con- 
sugar processed to actually absorb moisturefrom tamination and discoloration. The American 
the air. Used as an ingredient in many types of | Molasses Company also depends on Inland’s. 
Liman foods, it prolongs freshness—keeps the foods complete lithographing services to give their | 
eee § from drying out. Nulomoline pails a trim, attractive exterior . : . 
To protect Nulomoline’s inherent purity one that will register strong brand identification. | 
*the right container, with the right lining for your product. | 
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heme Now ... ABOUT YOUR PRODUCT. Could the right container lining solve 
Ps your problem of maintaining quality-in-transit? Would a more at- 
tractive container help your sales? Write Bob Boecher, Dept. 324A 
and find out how steel packaging by Inland can help you. 


toa, INLAND STEEL CONTAINER COMPANY 
Division of Inland Steel Company * 6532 South Menard Avenue, Chicago 
38, Illinois « Plants: Chicago, Jersey City, New Orleans, Cleveland and 








WILSON, WE GO A tor OF Greenville, Ohio. F ; ae 
TROUBLE Sipuiecen tes ACEP THAT Full line of stainless steel shipping containers, galvanized and heavy duty Kt i 5 pat a 
FRESH PICKECLIO IN OUR FreunT” ICC drums. x isan 





















When inquiring check 6894 opposite last page 
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LEY CLOSURE IDEA BULLETIN 


For Users of Fibreboard Boxes 





ARCUATE--A recent development 
by Acme Steel is the first 
major improvement in wire 


aaa rue stitching for fibreboard box 
srong4 ont closures in years. Called 
anges dang F Arcuate, it rolls an are into 


the stitching wire, and thus 
adds to the driving and 
clinching strength of the 
stitch without increasing wire 
size. There is less wear on 
parts, so machine performance is improved, 
maintenance costs reduced. 


FASTEST GROWING U.S. INDUSTRIES. Non-ferrous 
metals grew 123% this year, pulp and paper 
83%, steel 82%. And Acme Steel Silverstitch 
Wire will be chosen by approximately two 

out of every three users of stitched 
fibreboard shipping containers among these 
forward-moving, progressive industries. 


VERSATILE CLOSURE PROCESS--Uniform and 

mixed box sizes and styles can be closed 
faster, more securely and at lower cost by 
versatile wire stitching. Acme Steel makes a 
full line of high production, economical-to- 
operate wire stitching machines and 
accessories. For example, when using an 

Acme Steel 50-pound coil holder, you can 

make up to 100,000 stitches without 
reloading. 


ASK YOUR ACME IDEA MAN. He can describe 

all the benefits of wire stitching. Or write 
today for complete information: 

Dept. FGW-126, Acme Steel Products Division, Acme Steel Company, 

2840 Archer Avenue, Chicago 8, Illinois. 


avaaa WIRE STITCHING 


SVMF 









When inquiring check 6895 opposite last page 
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packaging 


Install imprinting attachment 
on any standard wrapper 


Compact imprinting attachment can be easily in- 
stalled on any standard wrapping or bundling 
machine. Unit imprints any changeable legend on 
wrapper, such as code-dates, flavors, colors, etc. 
Operation is automatic, can be easily synchronized 
with speed of parent wrapping machine. 





Unit is easily synchronized to speed of parent machine 


Accurate registration or random imprints can be 
made. Unit is available in various sizes for im- 
prints up to 24” wide, and legend can be changed 
in few minutes time. 


(Imprinting attachment is development of Adolph 
Gottscho, Inc., Dept. FP, 6 Evans Terminal, Hill- 
side 5, N.J. . . . or for more information check 
6896 on form opposite last page.) 


Wraps meat, cheese in film, 
then applies vacuum 


Continuous feed operation ups production, 
conserves wrapping materials, cuts labor 


Uses: Especially suited for wrapping bacon 
and other meats, vacuum packing 30-60 units per 
minute. 


Features: | Unit can be used with many types of 
packaging films. Various types of automatic feeds 
and deliveries are available as well as accessories 
for labeling and code dating. 


Description: Product to be packed is placed 
on receiving conveyor. This moves product to 
sleeve tube formed for the wrapper. Both are 
carried through a rotary sealer which seals and 
locks the bottom. Pack then goes to a crimping 
head which seals approximately 75% of each end 


FOOD PROCESSING 











packaging 


Vacuum pack wrapper requires one operator 


and tucks in the sides. Product wrapper is then 
cut to length. 


The partially wrapped unit then goes to vacuum 
chamber where air is removed and package ends 
are firmly sealed. Chamber head is raised, prod- 
uct is removed, and next pack moves in to be 
vacuumized. Number of “leakers’” is said to be 
held to 2% or less. 

(Campbell Vacuum-Pak machines are built by 
Hudson-Sharp Machine Co., Dept. FP, Green 
Bay, Mich. . . . or for more information check 
6897 on form opposite last page.) 


Artificial casings, made from 
skin fibers, require no 
washing, defatting* 





Artificial casings are being made from skin fibers 
of the glutinous substance contained in cow hides. 
Such casings have been found free of bacteria 
and fat, entirely scentless, have not burst during 
filling. Adheres well to meat and can be cut with- 
out difficulty. Casings have been stored in cool 
dry place for an unlimited time 


(Working samples of Stancase casings are avail- 
able from The Standard Casing Co., Inc., Dept. 
FP, 121 Spring St., New York 12, N.Y... . or 
for more information check 6898 on form oppo- 
site last page.) 


*First shown at recent American Meat Institute Show. 
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Polyethylene-fortified waxed paper packaging supplied 
by Central Waxed Paper Company, Inc., Chicago, Ill. 
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greater appeal outside... 
better protection inside. 


Polyethylene-fortified wax makes wrappers 
with greater resistance to scuffing and block- 
ing. Adding BaxkeLire Brand Polyethylene 
resins to wax locks in moisture, keeps crackers 
crisp with “just made” flavor. They enhance 
color and printing through greater gloss that 
catches the busy shopper's eye. There’s less 
rub-off, greater resistance to cracking at low 
temperatures. And they take a stronger heat 
seal. 


Ask your 







packaging 


supplier about... 


BAKELITE 


eT 
Get the full story on all the ways you can benefit by packaging with materials PLASTI cs 
made with Baxe.itE Brand Polyethylene. For a copy of our 1956 “Packaging 
Guide,” write Department UR-64, 





BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [4a 30 East 42nd Street, New York 17, N.Y. ‘fj 
The term BakeE.iTE and the Trefoil Symbol are registered trade-marks of UCC, 







When inquiring check 6899 opposite last page 











Dermatitis among Libby's cannery employes is 
practically a thing of the past, thanks to a pro- 
gram which has been placed in effect at all pro- 
duction units. The combination of preventive 
measures emphasizing personal hygiene and a 
careful study of the nature of dermatitis has all but 
eliminated it. 


The first step in solving the problem was to ex- 
amine the nature of the dermatitis. Although it 
was originally thought that the trouble was of 
allergic origin (allergic dermatitis), careful ob- 
servation of a number of cases indicated that more 
often the blame must be placed on oils in the of- 
fending vegetables which are capable of causing 
local irritations. It was found also that the degree 
of irritation was directly proportional to the time 
and concentration of exposure. As a rule, the 
condition did not become severe unless the hands 
were neglected and personal hygiene was poor. 


Complexion is a clue... In studying the cases 
which came to the dispensary, the medical di- 
rector concluded that workers can be grouped 
into four categories: 


1. Individuals, usually dark-skinned, who appar- 
ently have great tolerance and seldom develop 
dermatitis. 


2. People who are light-skinned and blonde, who 


sunburn easily and get redness of the skin on ~ 


slapping or mild. irritation (hyperemia) — and 
who are quite susceptible to developing dematitis. 


3. Those who belong to the second group, but are 


Libby’s emphasizes: 


> careful screening of personnel 


careless about personal hand hygiene — and are 
more prone to run into trouble. 


4. A small group whose members are actually 
allergic, as demonstrated by a spreading of the 
irritation to areas of the body not normally ex- 
posed. 


The discovery was made that the use of harsh 
soaps, detergents, abrasive materials, and other 
chemicals apparently predisposes individuals to 
dermatitis. 


Three-step program ... With the above obser- 
vations in mind, the department developed a 
three-step program to combat the condition. 


1. The people already working on the trimming 
and sorting lines were screened; those found to be 
susceptible were transferred to other work. New 
personnel are carefully selected, thus eliminating 
immediately those who might possibly experience 
irritation. 


2. Hand washing and care by all vegetable work- 
ers is carefully supervised. Hand-care instructions are 
posted in all washrooms. Workers have been in- 
structed to provide themselves with and to use a 
simple manicuring kit. Supervisors enforce hand 
washing a minimum of four times daily. 


Since the hands are exposed to hypertonic solu- 
tions (those whose specific gravity exceeds 1), 
some of the natural oils are removed from the 
skin. Therefore, after washing, the workers apply 
a small amount of emollient cream to leave the 


>» supervised hand washing and care 


sanitation & 
maintenance 


planned program of prevention 
eliminates hand dermatitis 


» continuing research on cleaning agents 





J. N. DEWANE, M. D. 
Medical Director 
Libby, McNeill & Libby 
as reported by 

FP Staff 





The generally growing feeling by man- 
agement of a responsibility for the 
health and comfort of its employes has 
produced excellent results at Libby, 
McNeill & Libby’s vegetable processing 
plants. Charged with full authority to 
conduct a program of research, Libby’s 
Medical Department: has reduced to a 
negligible factor the occurrence of a 
vegetable dermatitis among personnel. 





hands in better condition. 


3. To provide the workers with the best cleaning 
materials, a clinical study of hand cleaners is made 
as they become available. 


What makes a good cleaner? ... When a product 
that “looks good” comes in, it is placed in use 
on a line whose previous record — dispensary 
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visits, doctor visits, number ef people who have 
had to be taken off the line — is known. A record 
kept on the experimental cleaner over a period of 
time shows whether greater or fewer cases of 
greater or less severity are produced. The test 
is sufficiently thorough to indicate whether the 
new product has a definite superiority over the 
old and whether it should be put into permanent 
service. 


All cleaning agents that might produce an off-flavor 
in the canned product are rigidly rejected. If other- 
wise promising, the preparation then undergoes a 
series of laboratory tests for other qualities, or the 
lack of them. 


Many soaps and detergents meet most of the qual- 
ifications for a good cleaner. Certain characteristics, 
however, mark the “ideal” preparation. 


1. The ideal soap is bland. Blandness implies a 
reasonable pH range and lack of any chemical or 
abrasive agent which can chemically or mechanically 
irritate the hands. 


2. The product must be easy to apply. In this respect 
Libby’s prefers a liquid or a cream to a powder. 


3. A very slight perfume is desirable because the 
workers prefer it. 


4. An antiseptic, such as hexachlorophene, aids in 
preventing secondary infection. 


5. If an emollient, for example, lanolin, is present 
in the soap, it is not necessary to use a special cream 
after washing. 


By strict adherence to its well-planned program of 
hand care, Libby’s has eliminated practically all 
dermatitis of the hands in vegetable workers. This 
has been achieved through the proper selection of 
personnel, from supervised hand washing, and by 
the use of emollients in the soap or in a cream 
applied after washing. 


(A list of bland, non-irritating hand cleaners is 
available by writing The Editors, Foop PROCESSING, 
111 E. Delaware, Pl., Chicago 11, Ill. . . . or check 
6900 on form opposite last page.) 


Erect foamed plastic insulation 
by cold adhesive method 


Advantages to processors of new foamed plastic 
insulation, are: resistance to moisture. and vapor 
penetration, lightweight (density 1.25 Ib/au ft), 
negligible breakage in handling and application, 
completely odorless, and will not swell, warp, or 
buckle when installed. Method of erecting with cold 
adhesive is illustrated in 4-page multi-color bulletin. 


“Armalite” insulation is available from Insulation 
Div., Armstrong Cork Co., Dept. FP, Liberty St., 
Lancaster, Pa. When inquiring specify 6901 on 
form opposite last page. 
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CRANE SEDIMENT SEPARATORS 


Crane Sediment Separators positively and automatically trap 
foreign matter in fluid handling lines—steam, water, air, oil 
or gas, high or low pressure—and hold it for easy removal. 


Dirt, scale, sand and other injurious particles are prevented 
from damaging or spoiling product and ruining valve seats, 
automatic devices and other delicate equipment. 


Because of their exceptionally large screening areas—more 
than 500% greater than pipe area—Crane Sediment Separa- 
tors assure unrestricted flow of product, even when partially 
plugged. Note special blow-off connection for drain valve at- 
tachment which permits easy cleanout without interrupting. 
flow service. 

LITERATURE SENT ON REQUEST 


Available in both Y-patterns and vertical types, with full 
range of capacities and sizes. For literature on Crane Sedi- 
ment Separators, see your Crane Representative or write to 
address below. 


C RAN E VALVES & FITTINGS 


PIPE « KITCHENS © PLUMBING ¢ HEATING 





Vertical Types 





Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 






When inquiring check 6902 opposite last page 
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fora NEW LOOK 


at Cleaning Economy 


Send for 

your FREE copy 
of this 

handy guide 


If you’re searching for better, more effective ways to slash rising 
maintenance costs, add this newest Oakite Guide on plant sanita- 
tion to your list of required reading. 


Designed expressly for the economy-minded food plant executive, 
it’s chock-full of concrete, useable information on every phase 
of cleaning. 


Included is a tabulated list of the equipment you use in your 
plant, together with detailed information on the best methods for 
cleaning each item—the equipment you'll need... the detergent 
to use... the most effective concentration. In addition, a special 
section is devoted to the newest approach toward economy main- 
tenance—“Mechanized” Cleaning. 


And then there’s a point-by-point check list to assist you in over- 
hauling your entire cleaning operation for better results with a 
minimum of time and effort. Nothing has been left out of this 
cleaning manual that would help you to simplify and to save on 
plant-wide sanitation. This guide is yours FREE, with no obliga- 
tion. Ask your local Oakite Technical Service Representative for a 
copy, or write Oakite Products, Inc., 27A Rector St.,N. Y. 6, N. Y. 


1t0 INDUSTRIAL Clean 


escrnl! 


OAKITE _ 


m0 ws vat OF 


ct 
Mare av! 
®/Als « metnoos * * 


Technical Service Representatives in Principal Cities of U. S. and Canada 


When inquiring check 6903 opposite last page 
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Southern sugar refineries 
protect chimney surface 
with white resin paint 


Problem: Previous coatings 
on the 190’ chimney of Glen- 
wood Co-Operative, Inc., sugar 
producing plant in Napoleon- 
ville, La., were not satisfactory. 
Excessive moisture, tempera- 
ture extremes, and exposure to 
varying weather conditions re- 
sulted in several fractures and 
an extremely porous condition 
on the chimney surface. As a 
result, moisture infiltration 
rusted out underlying reinforc- 





No paint failure in three years 


ing steel and made it necessary 
to recondition the chimney. 


Solution: After the chimney 
was reconditioned at Glenwood, 
one coat of paint incorporating 
a synthetic rubber resin was 
applied to chimney by the Chim- 
ney Enginering Service. Black 
enamel paint was used at top 
of stack to offset possibilities of 
discoloration caused by steady 
stream of smoke. Lettering was 
retraced with same black enamel 
used at top. 


Results: Chimney at Glen- 
wood has been in good condi- 
tion since it was coated with the 
white paint. 


(Pliolite S-5 synthetic rubber 
resin is product of Chemical 
Div., Goodyear Tire & Rubber 
Co., Dept. FP, Akron 16, Ohio 
. . . or for more information 
check 6904 opp. last page.) 
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Provides 
DENSE, TIGHT, NON-SHRINKING, ODORLESS, 4 
NON-TOXIC JOINTS. INHIBITS BACTERIA i 


GROWTH —HIGHLY RESISTANT TO WEAR... 
PROTECTS THE VULNERABLE PORTIONS i 
OF BRICK AND TILE WALLS AND FLOORS a 


Brick and Tile Floors and walls are no better than 
their joints. 

The area of the joints in the average installation 
is less than 5% of the total. 


Yet, how often is this important area overlooked 
in terms of longevity, durability and ability to resist 
corrosion. 











When Hydroment Joint Filler is used, architects, 
tile setters and building owners alike are all satisfied. 
Available in seven lasting, eye pleasing shades. 


Packed ready for use. Simply add water. 







Write for the HYDROMENT JOINT FILLER DATA. 


Stihl ke 


4805 LEXINGTON AVE., CLEVELAND 3, O. 


2) QA AA TA CR, NER ck 


MT a 





When inquiring check 6905 opposite last page 


heat-stable silicone release agent 






—Keeps foods from sticking to your 
equipment—Speeds production. Non- 
toxic — safe to apply to all containers and 
equipment that come in contact with food. 


Saves you money-—enables you to process more units 
between cleanings; helps keep filling machines and con- 
veyors clean and sanitary; cuts your maintenance costs. Also 
assures stick-free operation of labeling equipment. 


Quick and easy to apply—comes in 2 and 8 oz. tubes; 
10 Ib. cans. 
Save money with Slipicone. Write today for list of distributors. 


Address Dept. 5712 


DOW CORNING CORPORATION 
MIDLAND, MICHIGAN 


ATLANTA « BOSTON » CHICAGO » CLEVELAND « | 
DETROIT « LOS ANGELES « NEW YORK « WASHINGTON 


(Silver Springs, Md.) 


When inquiring check 6906 opposite last page 





DOW CORNING 
SILICONES 
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fumigate from outside Gcean fj 
of building pray 
‘aie ‘acu from ae | cooks Up more 
cylinder rou inexpensive _ plastic 
tubing to storage area | cranberry sauce 
a profits with 


Yarway Impulse Traps 


























Diagram shows fumigation 
is regulated from valves 
attached to pressure cyl- 
inder. Tubing system can 
be installed without using 
special tools. Connection 
of plastic to jet copper 
tubing is shown in photo 





















































“Ocean Spray”, a famous name in cranberry 
sauce and jelly, is now using Yarway Impulse, a famous 
name in steam traps, on jacketed cooking kettles at their 
Bordentown, N. J. plant. 





, | Result—greater cooking efficiency, less down-time, and a 
Uses: System, which is easy and quick to install, | bigger batch of profits. found in the Y 
provides safe method of fumigating bulk storage teat aan Th. ee comatind oe ee 
— would benefit from them: 
lF Features: Fumigant, shipped in pressure ® Quick heat-up and even temperatures of equipment 
cylinders (100 Ib at 90°F), is controlled outside @ Good for all pressures without change of valve or seat 
ent building or application area. Thus operators or ware- © Small size—light weight 
house employes do not handle fumigant or are they Onl : rt 
our exposed to irritating gas fumes. ® = distal apie: o 
on= @ Stainless steel—minimum maintenance 
onl Description: Fumigant is moved through in- @ Won't freeze up 
als expensive polyethylene tubing, with brass unions @ A complete line of sizes and types for every 
and tee for connections. Regular maintenance crew requirement 
can set up system. Jets for release of fumigant in @ Immediately available from over 270 
storage areas are rigid copper tubing (see photo) Industrial Distributors 
with lower end pinched tight and orifices drilled ‘ 
through pele Ray 08 of tubing, 1” above pinch. Write today for free Trap Catalog and Trap Selector. 
One jet is recommended for each 1000 sq ft. Jets YARNALL-WARING COMPANY 
60 ft above cylinder have discharged satisfactorily. 126 Mermaid Avenue, Philadelphia 18, Pa. 


In case of building or production line changes, 
tubing is easily removed, placed in new locations, 
and spliced with standard unions. 





Tech Bul 1026, describing piping system for use 
of Aerosol Larvacide, is available from Larvacide 
Products, Inc., Dept. FP, 117 Liberty St., New 
York 6, N. Y. Specify 6907 opposite last page. 


IMPULSE STEAM TRAP 


OVER 1,000,000 YARWAY IMPULSE STEAM TRAPS USED 





Ad) 






When inquiring check 6908 opposite last page 





G DECEMBER 1956 














sanitation & maintenance 






AVAILABLE IN FIVE TYPES 
F O R AL L KIND Ss O wi S ER Vi Cc E Chemical-resistant floor topping 
trowels on to smooth, hard finish 
cement shade. Also made in black and in white k 
a ’ * for dairy plant use. 
America S OTT (Chemi-Top is a product of The Garland Co,, 
Dept. FP, 3748 E. 91st St., Cleveland 5, Ohio 
ny] ny F . . . of check 6910 opposite last page.) 








































Quickly applied floor topping resists wear and 
shock of traffic, stands up under corrosive action 
of fatty acids, brine, animal and vegetable oils, 
syrups, sour milk, and caustics. 


It is trowled on to a smooth, yet slip-proof, finish, 
Color selection includes red, gray, green, and 





Use of Tefion for gaskets, packings, 
other products extends serviceability 


A variety of industrial supply products — O-rings 
gaskets, packing, flexible bellows, tubing, and y 
tape —- are pictured and described in 12-page 
brochure. Operating advantages of Teflon con- 
struction are discussed and specifications tabulated. 


Teflon Products Brochure T-110 is issued by The 





I 0DGE-TIMKEN Bearings are adjusted, 
lubricated and sealed at the factory. Lab- 


rynth seals effectively retain the lubricant Crane Packing Co., Dept. FP, 6400 Oakton St, 
Morton Grove, Ill. Specify 6911 opp. last page. 


and prevent the entrance of dust and dirt. 
The inbuilt precision of Dodge-Timken 
Bearings is protected both on and off the 
shaft. They are delivered fully assembled, 
ready to mount. 


Where service conditions are toughest 
Dodge-Timken Bearings prove their qual- 
ity decisively. For superior performance, 
dependability and long life they have won 
their reputation throughout industry as 
America’s quality pillow blocks. . 

To meet varying service requirements 
Dodge-Timken Pillow Blocks are available 
in five types—the type E.. Double Inter- 
lock (illustrated) ..Type C..Special Duty 
...and All-Steel. Available in a range of 
shaft sizes from 1-3/16” to 10”. 

Call your Transmissioneer; or write for 
Bulletin A638 giving load ratings, dimen- 
sions and other data on Dodge-Timken 
Roller Bearings. 


DODGE MANUFACTURING CORPORATION 
© COMPLETELY ASSEMELED 2400 Union Street, Mishawaka, Indiana 


@ FACTORY ADJUSTED 
@® PRE-LUBRICATED 
‘ ape 
Call the Transmissioneer, your local Dodge Distributor. = 


Factory-trained by Dodge, he can give you valuable -- 
assistance on new, cost-saving methods. Look for his 
name under ‘Power Transmission Machinery” in your 
classified telephone directory, or write us. 

















of Mishawaka, Ind. “Sweet Addahhline!!" 










When inquiring check 6909 opposite last page 
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Here’s a quick look at 





and articles appearing in 

tion other technical and busi- 

oils, ness magazines 

\ish, 

and 

hite Keeping salaried workers satisfied 
Cie The increasing percentage of salaried 


hio workers in the total labor force makes 
attention to their needs increasingly im- 
portant. In general, their grievances are 
not monetary. General guidance is given 
with illustrative case histories. 5 pages. 
(“National Provisioner,” October 13, 
1956, page 81) 


ngs 

a Wheat tempering developments 

on- Wheat tempering is not only faster but 
ed. more uniform when done at elevated 
"he temperatures. A new device, the “‘Sta- 
St., bilisor,”” uses steam to heat the grain to 
ge. 110-135°F, followed by washing. Tem- 


pering is uniform and is completed in 
not more than 12 hours. Gluten charac- 
ter can be improved under some con- 

oN ditions. 7 pages, 6 photos, 1 diagram, 
14 mixing curves. (‘Cereal Science To- 
day,” October 1956, page 136) 


Tomatoes peeled by machine 


An Italian process peels tomatoes by 
dropping them into a freezing brine 
for 30-40 seconds to freeze a thin 
layer on the outside, then thawing 
them in warm water and machine- 
peeling. Freezing ruptures cells, free- 
ing enzymes which loosen the peel in 
the warm bath. 3 pages, 3 photos, 1 
diagram. ("Food Engineering,” October 
1956, page 58) 


Fir plywood lug boxes last longer 


Two West Coast packers are converting 
to fir plywood lug boxes after early 
favorable experience. Initial cost is over 
1/3 higher, but strength is greater, life 
longer, water absorption less, repair less. 
2 pages, 5 photos. (“Western Canner & 
Packer,” September 1956, page 12) 


vi 
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BRIEFS trom contemporary publications 


Review of structural materials 


A review gives developments of the past 
year in treatment and uses of aluminum 
alloys, ceramics, elastomers, fibers, 
lead and its alloys, nickel and its alloys, 
plastics, stainless steel and other ferrous 
alloys, tin and its alloys, titanium, less 
common metals, and wood. 105 pages 
with photos, tables, and references. (‘‘In- 
dustrial & Engineering Chemistry,” Sep- 
tember 1956, part Il, page 1696) 


Properties of Mylar laminates 


Mylar has many useful properties but 
some limitations. These can be removed 
by combination with other films. Prop- 
erties are charted for combination with 
vinyl, polyethylene, Saran, kraft, and 
aluminum foil. 3 pages, 5 charts, 1 dia- 
gram. (“Food Engineering,” October 
1956, page 54) 


Wax improves polyethylene 


High-melting wax from Fischer-Tropsch 
synthesis blends well with polyethylene 
to give bottle material with reduced 
transfer rate for water or alcohol vapor, 
hydrogen, or carbon dioxide. 3 pages, 
2 tables. (“Modern Packaging,” October 
1956, page 171) 


Statistics in engineering 


A survey article on the uses of statistical 
techniques in engineering problems gives 
specific guidance on pertinent books and 
research papers. It points out and illus- 
trates common mistakes in attempting 
to apply statistical methods and should 
be especially interesting to technologists 
with a nodding acquaintance with sta- 
tistics. 11 pages, 9 charts, 1 table. (“In- 
dustrial & Engineering Chemistry,” Sep- 
tember 1956, page 1392) 
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for your 
laboratory 




















Non-flowing substances are no longer viscosity- 
measurement and control problems! The Brookfield 
Helipath Stand, coupled with your Brookfield 
Viscometer, actually makes it easy to test, study 
and control the viscosity of highly-plastic materials, 
gels and semi-gels. 


Regardless of structure, the Brookfield Helipath 
Stand allows accurate viscosity measurement by - 
automatically lowering a special bar-type spindle 
through the test material. Throughout its helical 
path, the spindle constantly measures undisturbed 
material. Precision engineered, quality manu- 
factured, the Brookfield Helipath Stand is an ° 
instrument no laboratory should be without. 


FREE! Write, wire or phone for your copy of 
Brookfield’s fully-illustrated brochure. 


NEW! Now, eight-speed viscometer models with 
a 200:1 ratio of maximum to minimum speed 
provide increased accuracy, sensitivity and 
flexibility. Write for descriptive literature. 





ENGINEERING g LABORATORIES, INC. 
STOUGHTON 57, MASSACHUSETTS 


When inquiring check 6912 opposite last page 








WUT 


ROLLER CHAINS 
OF TODAY ::-: 


MEET STILL HIGHER STANDARDS OF 
UNIFORM QUALITY 


New procedures and methods are always in process 
at Diamond—research, specialized engineering, ex- 
periment and testing, newer heat-treating methods, 
preloading, shot-peening, better raw materials. You 
get all this and over 65 years of manufacture with 
skilled craftsmen and most modern equipment, only 
at Diamond. 

There is practically no end to the applications of 
Diamond Roller Chains. Our engineering staff is ready 
at all times to make practical recommendations. 


DIAMOND CHAIN COMPANY, Inc. 


Dept. 410, 402 Kentucky Ave., Indianapolis 7, Indiana 


Offices and Distributors in All Principal Cities 
Please refer to the classified section of your local telephone directory under the heading 
CHAINS or CHAINS-ROLLER 


DIAMOND" 





When inquiring check 6913 opposite last page 
72 





crop production 
and handling 


< 





Electronic meter 
measures soil moisture — 


tells when to irrigate 


Uses: Guide to eliminate over- and under- 
irrigation and determine when irrigation is 
necessary. 

Features: Consists of portable electronic meter 


and special cone-shaped stakes. Readings indicate 
how much soil moisture is available to plants and 
at what level crop can extract moisture. Knowl- 
edge of these facts should reduce irrigation costs. 


Description: To use equipment, grower drills 
taper hole in soil with special auger and fills hole 
with water. Cone-shaped stake (see photo) is 
placed in hole and remains there during growing 
season. Stakes should be placed throughout irri- 
gation area. Soil contour and texture will influence 
stake placement. 


When information on soil moisture is desired, 





Grower holds special 24'' cone-shaped stake prior 

to inserting into soil. Available moisture measurement 

can be read within 30 seconds at four different 
levels (note white lines) 


Se UO eC LE 


MAINTENANCE PROBLEMS 





SUPER-HESIVE COLD 
PROCESS ROOFINGS 
STAY ELASTIC 


Contain special rubber rein- 
forcing and plasticizers — 
can’t “let go" even after years 
of weathering. Easy to apply 
with your own plant labor, no 
heating or fire hazards. 

















PAINT DAMPWALL 
SUPERNAMEL RIGHT 
OVER WALL CON- 
DENSATION 


Excellent for tanks and equip- 
ment. too. Penetrates through 
the moisture film to bond solid- 
ly with any surface, masonry, 
metal or wood. 






























ACANAL STOPS ACID 
OR ALKALI CORRO- 
SION ON MACHINERY 
AND EQUIPMENT 


Atough chemical-resistant vinyl 
coating that has positive ad- 
hesion. Won't oxidize or de- 
teriorate. 






















GET CORROSION 
RESISTANT FLOORS 
WITH CHEMI-TOP SUR- 
FACING COMPOUND 


Chemi-Top Floors are chemi 
cally inert—won't react to 
acids, salts, oils, alkalis or 
grease. Four times tougher 
than concrete. Can be applied 
with plant labor. 









Send your special maintenance problem 
fo Dept. FP-12 

Solving Paint, Roof and Floor Maintenance 

Problems Since 1895 


ee eb 


CLEVELAND 5, OHIO 





When inquiring check 6914 opposite last page 
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just plug meter into special connection with buried 
stake. Meter readings are recorded on special 
graph paper. Rate of moisture extraction can then 
be followed for all levels at all stake locations. 
Studying these graphs enables grower to anticipate 
need for irrigation. 


(Irtigage Soil Moisture Measurement System is 
available from Rayturn Corp., Dept. FP, 8200 
S.E. Seventh Ave., Portland 2, Ore., or for more 
information check 6915 on form opp. last page.) 


Combines spraying, mixing, tilling 
into single operation 


Device applies chemicals directly over row 


Uses: To control soil insects, fungus, and weeds 
during tilling or seeding operations. 


Features: Spray attachment to cultivator or till- 
ing equipment places chemical solutions in a band 
directly over row. Tillers set behind spray attach- 
ment, mix chemicals into soil ahead of planters. 


Description: Attachment is easy to install on 
most planters and is adjustable to width of row. 


(Spray-tiller is made by Howry-Berg Steel & Iron 
Works, Inc., Dept. FP, 1366 W. Oxford, Engle- 
wood, Colo. Check 6916 opposite last page.) 


‘COME COME SCHWARTZ, uA TRANSIER 
TO THE GARtIC ANPONON PIVISION 
ISN'T ALL THIAT BAD,” 


-<-——- Se ee me ee ee ee 
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'AC-VO “NOZZLE- \ 


MATIC”... continu- 
ously separates or 
clarifies liquid-liquid- 
solid and liquid-solid 
mixtures—with heavy 
solids content—at 
high capacities. 


“SELF-CLEAN- 
ING’’ CENTRI- 
FUGE .. . discharges 
solids at short inter- 
vals at full speed... 
external control pro- 
vides concentrated 
recovery of solids. i 


HERMETIC CEN- 
TRIFUGE .. . oper- 
ates under positive 
pressure. Mixtures 
separated or clarified 
without agitation... 
no contact with or 
entrainment of air. 


« 
¥ 
° 
¥ 


MULTIPLE CLARI- 
FIER... double- 
bowl construction. 
Effectively clarifies 
liquids with constant 
efficiency throughout 
entire run. 


To insure product quality 

and uniformity...eliminate stop-and-go 

production...cut processing time 

...break bottlenecks...or solve food 

products processing problems of any 
size...specify De Laval Centrifugals 

field-proven in major food 

plants all over the nation! 


% DE LAVAL 


SEPARATOR COMPANY 


THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York » 427 Randolph St., Chicago 6 
O8 LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif. 


GYRO-TESTER ... 
for laboratory and 
pilot plant... com- 
bining high speed test 
tube centrifuge... 
continuous, constant 
efficiency centrifuge 


. will break most ' 


emulsions readily ... 
makes basic determi- 
nations with high ac- 
curacy. 


TYPE K CLARI.- , 
FIER... handles ™ / 
high capacities of 
multiple clarification 
—up to 2,600 gallons 

per hour .. . solids 
holding space, over 

17 gals. 


When inquiring check 6917 opposite last page 





crop production 


Process | 


Shows why fertilizers can 
not be made up of 100% 
plant food elements 


No matter what your product Color and sound motion picture, REFERENCE 
or process is, there’s an Ashworth “What's in the Bag’, shows 
Belt design and wire size to help how plant foods are produced. eS 
you carry it more efficiently and Viewer is taken to source of 
more economically. raw materials for primary plant 
foods (nitrogen, phosphate, pot- @ to help you 
ash). Film shows how materials improve a 
' are mined, processed, and mixed spraying 
F | es > oe into complete chemical fertiliz- operation 
alas i j i f RE | or vo : ers. USDA scientists dramatical- 
VY YY wr WY re? -— @ te ly illustrate the chemical and 
PUA a Hd onsen seanica reasons why fertilizers @ to help you 
: sc cannot be made up of 100% lower a 
plant food elements. spraying cost 


Wi] Positive p on eee 
arte RIVE ‘ “Z Film, 17 min, is on loan with- 


REBn ada f zs § z out cost from National Plant 


Food Institute, Dept. FP, 1700 The most complete industrial spray nozzle 


catalog ever produced. Gives you reference 





sh dd dddd 


Ei Bs ad K St. NW, Washington 6, D.C. ion ak a 
| tand 
KEEP YOUR PRODUCT ON THE MOVE WITH ASHWORTH PROCESS BELTS | speny tention $00 avesy ve tae 


WRITE FOR 
| iN Cc ILLUSTRATED CATALOG WRITE FOR your free copy of Catalog No. 24 


Illustrates molybdenum SPRAYING SYSTEMS CO. 
Sales Atlanta + Buffalo + Charlotte,N.C + Chicago + Cleveland + Dallas + Detroit 3213 Randolph St. Bellwood, Illinois 
. Greenville, 5. C. + Los Angeles + Louisville » New York + Philadelphia + Rochester | deficiency symptoms 
ineers: Seattle + St. Louis + St. Paul + Canadian Rep., PECKOVER’S LTD., Toronto + Montreal | 


one ee Ee 


TER VIRGINIA 





: Full-col hotos in 12-page When inquiri h 21 
When inquiring check 6918 opposite last page nine gg ae icalaen” . en inquiring check 6921 opposite last page 
molybdenum deficiencies in sug- 
ar beet, lettuce, beans, grape- 


| fruit, cauliflower, broccoli, to- 
mato, and several grain crops. 

pence TO QIOTE | 3 
‘Molybdenum Deficiency Symp- 


* toms in Crops” is issued by Cli- 

moistur e and f ume max Molybdenum Co., Dept. 

: FP, 500 Fifth Ave., New York 

removal nae 36, N.Y. When inquiring speci- 
; | fy 6920 opposite last page. 








Three outstanding features make Air-Van Power Ex- 
hausters especially suited for exhausting moisture and * 
corrosive fumes. Describes a — 
r spraying underleaves 
A patented scroll design assures posi- fo ree 
tive air removal. Gallaher Air-Vans of row crops 


Direct Drive are designed to handle up to 65,000 
To secure adequate underleaf NYLITE — The original Nylon 


150 Pee CFM at static pressures to 4”. 
The motor is out of the air stream. +s 
coverage of pesticides, spray noz- 
A patented air seal-off protects the Flat Top CONVEYOR CHAIN 
motor by creating a constant curtain zles should operate close to the P 


of fresh air around the motor shafe. ground and be directed upward. 
fe pereres any fumes from entering Sinn gar 6 m (Slosser fF i ik S T A G A | N 
the motor housing. boo: 
Belt Drive : . . : type) is not available commer- 
: " Other Air-Van features include quiet yp ) ° ° .* e 
3,000 to apucssion, low alinoncets, wouter: cially, 8-page bulletin describes With Stainless Retaining Rings 
oe ; proot éosign, evellabitity in special 2 i bnat tei Sele 
-P. : nn metals an nishes and certified rat- an illustrates ul 
SaaS. Geils cot Reichs and cents 2 COMES IN BOTH BLACK & WHITE NYLON 
, @ No Lubrication Needed @ No Soap or Water 


Patents 2188741. 2526290 
Patents pending “Improved Spray Boom for Row @ Quieter @ Longer Life @ Priced Right 


Crops’, Mis. Pub. 269, is avail- Does Nof Scratch Cans or Glass 
The G a L LA H E R Com pany able from University of Mary- A 


4108 Dodge Street Omaha, Nebraska land, Dept. of Agricutural En- FENCO, INC. i henry hen 


Export Office: 306 Paul Bidg., Utica 2, N.Y. Cable ‘‘Keiserquip” gineering FP College Park. Md 
1 1 > > ° 





When inquiring check 6922 opposite last page 
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Battery of 3- stage 

vacuum cooling units 
eee ree eS 
Coast packer. Each 

unit consists of a # 

booster, intercon y ed 
denser and 2-stage os 

aM era tut 


wit this Croll-Reynolds CHILL- 
VACTOR installation, lettuce and 
other vegetables can be cooled almost 
instantaneously to any temperature de- 
sired, without danger of freezing: ‘This 
rapid chilling action removes the heat 
stored up in leafy vegetables, greatly 
prolongs their shelf-life and improves 
their appearance. 

The Croll-Reynolds Company has been 
a pioneer in the field of vacuum pre- 
cooling of vegetables — having cooper- 
ated with the original produce shippers 
who used this process. Other food appli- 
cations include deodorization of edible 
oils, meat cooling, evaporation of milk, 
juice concentration and de-aeration, dis- 
tillation and manufacture of essential 
oils, etc. 

For all your cooling and process vacu- 
um requirements, call on Croll-Reynolds 
- Specialists in applying vacuum to food 
processing and cooling. 


Cuoll-Reynnlds 





CHILL-VACTOR UNITS 
EVACTOR STEAM JETS © CONDENSING EQUIPMENT 


When inquiring check 6923 
Opposite last page 
DECEMBER 1956 


oE°% THREE-STAGE 
, ou cUUM 


CHILLING 


PROTECTS 


VEGETABLES 





m Main Office: 751 Central Avenue, Westfield, N. J. 
New York Office: 17 John Street, N. Y. 38, N. Y. 


| crop production & handling 


Find weedicides for post-emergence 
spray of pea, snap bean fields 


Experimental quantities available of two chem- 
icals developed by English, USDA scientists 


Based on initial research results, two chemicals may 


prove safer than present herbicides for use on seed- 


ling legumes and certain other crops easily injured 
by standard weed-killers. They are 4(2,4-DB), a 
chemical relative of the familiar 2,4-D, and 
4(MCPB) from the same herbicide family as the 
widely used MCPA. 


The chemical 4(MCPB) was used as a post- 
emergence spray. The limited field trials revealed 
excellent kill of Canada thistle and other broad- 
leaved weeds in canning peas without reducing 
yields; killed pigweed and lambs quarter without 
injury to irrigated snap beans and alfalfa. 


Pre-emergence treatments with the two chemicals 
resulted in good control of several annual broad- 
leaved weeds and grasses with much less injury 
to corn, cotton, soybeans, peanuts, and sorghum 
than occurred when 2,4-D and MCPA were used. 


(Quantities for experimental purposes of 4(2,4- 
DB) and 4(MCPB) may be secured from Agricul- 
tural Chemicals Div., American Chemical Paint 
Co., Dept. FP, Ambler, Pa. under the code num- 
ber of ACP-M-118 and ACP-M-119. These weed- 
killers were developed by USDA and English 
scientists. Check 6924 opposite last page.) 


Able to apply systemic pesticide 
to cotton, other seeds 


Uses: To apply either powder or liquid seed 
treating chemicals, at rates up to 18 tons/hr. 


Features: Of particular interest is the ability 
of this seed treater to apply the systemic chemical 
powder, Thimet 44D, to cotton seed. Until the 
development of this seed treater, methods were 
not available to apply this chemical (which protects 
cotton seed from insects and bacteria from time of 
treatment until 40 days after germination). Treater 
will also apply other chemicals to all other types 
of seed, including tree seed. 


Description: Machine is designed to meter ac- 
curately application of chemicals from 1 02/100 Ib 
of seed to 10 Ib/100 Ib of seed. Treater is equipped 
with its own dust collecting system, which collects 
the chemical dust and returns it to process. 


(Kromer Seed Treater is manufactured by O. W. 
Kromer Co., Dept. FP, 1120 Emerson Ave. N, 
Minneapolis 11, Minn. . . . or for more informa- 
tion check 6925 on form opposite last page.) 


(Thimet 44D is a product of American Cyanamid 
Co., Dept. FP, 30 Rockefeller Plaza, New York 
20, N. Y. ... or check 6926 opposite lage page.) 
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or tiny iron particles ga 








Product purification 
has many magnetic answers 





First you contact a Stearns Magnetic engineer y 





F230) 









; the kind of tramp iron, such as mixed scrap Ags 


a MAGNETIC PRODUCTS 


\wliy, 
You want a clean, pure product free from dangerous 


. You need a magnetic secarato a 


to remove this iron contamination. But what kind of magnet? 


He checks 









- 


; the kind of conveyor, like 


belt > chute A: pire N® Based on these and 


many other factors, he might recommend a magnetic pulley Oo; Ge 


or suspended magnet YY a. or multiple-stage 
: Om 


cross belt ~~ eo *; or if the product is liquid, a magnetic filter |i 


or a pipe trap magnet Pas) > sb 
7 


Stearns Magnetic, Inc. builds these, 
plus other highly specialized mag- 
netic separators, electro or perma- 
nent, standard or custom-built. We 





1130 


will send literature on any of the 
separators shown — or answer spe- 
cific questions on tramp iron removal 
or product purification, Complete 
laboratory facilities for test- 
ing materials. Write, wire or 
call us or see your Stearns 
representative. 






670 South 26th Street * Milwaukee 46, Wisconsin 


When inquiring check 6927 opposite last page 
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Mr. Gene Lane, Utility Operator, at the Central Soya Co., Inc., Chattanooga, Tenn. plant, 
operates 36 Merchen Scale Feeders that blend feed ingredients to 1% accuracy. 


MERCHEN SCALE FEEDERS | 
“give us accurate, continuous blending 
over a wide feed range”’ 


Central Soya Co., Inc., blends millions of bags of animal and 
poultry feed a year at their new Chattanooga plant. Up to 50 dif- 
ferent formula feeds are produced to exacting standards. Central Soya 
chose W&T Merchen Feeders because they give 1% minute-to-minute 


ee 
accuracy over a wide feed range. As seen in the picture, the feeders * A $ s u r e U n i f 0 r m 













C 


are compact — with no bulky enclosures. Automatic liquid meters used 
Merchen Scale Feeders, with feed rates from 3 to 3000 pounds 

per minute, require no adjustment for changes in material density. at Robert A. Johnston * i. f 

They are suited for most industrial continuous blending or automatic r e e Oo p e r a 0 f 


batching processes. For more information about Merchen Scale Feeders, 
write for Bulletin M-34. 








WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9,NEW JERSEY 






-CHLORINATORS and CHEMICAL FEEDERS 


for © slime elimination | 
© water treatment and purification my 
© industrial waste and sewage treatment 














WALLACE & TIERNAN INCORPORATED 


CD41 25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 





Cutaway diagram illustrates how piston operates within meter chamber 





When inquiring check 6928 opposite last page 
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b’s the story... 
W 








Automatic meters measure (top to bottom) glucose, . 


invert syrup, liquid sugar, and water which go into 
Johnston's cookies, crackers, and candy 























NEW SMALLER, BETTER MOTORS 
1 TO 30 H.P. 


P roblem: At the Robert A. Johnston plant in 
Milwaukee, liquid ingredients for the company’s 
candy, crackers, and cookies had to be weighed or 


measured out in graduated containers for each 
batch to secure correct amount of each. This job the New Standard, smaller motors actually out- 


al uae ORE SENS CNS RO perform the larger, heavier Old Standard models. | 
u. e 


In this revealing book, Century shows how and why 


Solution: Some years ago, automatic meters 


were installed for these ingredients (water, glu- These trim, compact “New Standards" give you © 
cose, invert sugar, liquid sugar). Operator now | . . : 
merely sets individual meter for proper amount, weight oe Up en 40%... wer space pie 
and starts the flow. Meter automatically shuts off and easier installation. Dead weight and dead air 


h mount has been delivered. — ii . x 
ee oe space are eliminated. The “active materials, such 


Measurement of the liquid is purely volumetric, ; . : 
since each cycle of piston displaces a fixed volume. as iron and copper, are designed to give greater 


femon is caly Moving Pew tn Meneeting chem efficiency than ever before. New synthetic insulat- — - 
ing materials give greater dielectric strength and 
uniformity. 


rm} product quality | 
tor] for other duties | 


SEND FOR YOUR PERSONAL COPY 
OF THIS VALUABLE DATA BOOK...! 


Mail this coupon today! 





MECHANICAL WARIATIONS 
Pages 14 SMALLER, YES 


To CENTURY ELECTRIC COMPANY 





= 
I 
| 
SETTER PROTECTION Pe aes 8! | 
‘ nin ce i 1806 Pine Street, St. Louis 3, Mo. 
ber, consists of sphere within a disc (see diagram), Pages 8 10 10 ECR | 
which is moved by the incoming liquid in a ryt rey Ts j Please send New Bulletin 6-1P1 to: 
“nutating’’ motion. Chamber is divided by piston 1 te 30 HORSEPOWER 
into two compartments, each holding a definite | DONA, F.5 adesaveviauehdie Winans (ansesisiaears ace Title 
volume. GREATLY IMPROVED MATERIALS... | 
As each compartment is successively filled and Ano vite Boach rao Ot IE: 5:8 Atiedeciinitioneniistintiininidiihiiannwentasanadla ah 
emptied, a calibrated counting device registers the | 
integrated flow volume, and a smooth, non-pul- Bi RS NA os dale ua ma cinvdvnicanehdie MUROAT OMIT GA ATLL le sal 
sating flow is delivered from meter. When pre- | 
set volume has been delivered, a precision electri- RN iiediurbiinesbohpcabedelatbetvteserdvnsetest BONG). .<sissive DG ii csticisicsiccititens 
| 


cal switch actuates a solenoid valve on the outlet 
side, shutting off flow. ; 


Results: In the years that Robert A. Johnston 
has been using these meters, it is felt that product Performance Rated® 
quality has been more uniformly maintained than MOTORS 
with hand measuring. Also, the operator has more 1/20 to 400 H.P. 
free time to check other phases of processing. 










(Niagara Electricontact meters are manufactured | : in si aan 
by Buffalo Meter Co., Dept. FP, 2917 Main St., a , 1806 Pine Street ¢ St. Louis 3, Missouri ¢ Offices and Stock Points in Principal Cities 
Buffalo 14, N. Y. ... or for more information | 
check 6929 on form opposite last page.) 

re P When inquiring check 6930 opposite last page 
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EACH CAN 


provide 
accurate \, 


and 
dependable 


tank inventories 


Liquidometer’s dial type milk 
gauges have been designed to 
meet the inventory and sanita- 
tion requirements of dairy and 
ice cream plants. Approved by 
health authorities, the stainless 
steel, seamless construction of 
the gauge offers maximum in- 
surance against bacteria enlodg- 
ment. Quick-disconnect design of 
the float arm speeds up cleaning 
procedures, 


gw wt 





MIL 


EACH MARK = Q 
= ~ 





NEW LIQUIDOMETER 
MILK GAUGES 






Liquidometers are completely 
automatic in operation and re- 
quire no pumps or auxiliary de- 
vices. Accurate indication is not 
affected by the temperature or 
weight of the milk. Liquidometer 
milk gauges are designed for 
tanks of 100- to 6000-can capacity. 

For complete details about 


Liquidometer milk gauges write 
to Dept. G, for Bulletin 582. 


Liquids woh, stoving ove woth noncuning 


of LIQUIDOMETER corp 


SKILLMAN AVENUE AT 36TH STREET, LONG ISLAND CITY1, N.Y 





When inquiting check 6931 opposite last page 
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Differential flow meter 
gives linear signals 


Uses: For measuring rate 
of flow of steam, water, other 
liquids, and gases producing 
maximum differentials from 
100 to 1200” H,O. 


Features: Flexibility — wide 
choice of differential head 
ranges from 0-50 to 0-1200” 
H,O and ease of range conver- 
sion. Micro-sensitive vane, noz- 
zle, and booster assembly pro- 
vide sensitivity and capacity for 
fast, accurate transmission. 





Transmits signal proportionate 
to rate of flow 


Description: These high- 
head differential pressure trans- 
mitters utilize mercury U-tube 
measurement and automatically 
convert a differential pressure 
to rate of flow. U-tube is avail- 
able for maximum service pres- 
sures of 800, 3500, and 6000 
psig. Where the use of mercury 
is undesirable, a bellows type is 
available for maximum service 
pressures of 1500 and 3500 
psig. 

Receivers may indicate, record, 
and/or integrate. Since signals 
are linear with flow rate, meas- 
urements may be combined 
with other related factors on 
an evenly graduated chart. 


(Flow Transmitters, pneumatic 
square root extracting, are built 
by Bailey Meter Co., Dept. FP, 
1050 Ivanhoe Rd., Cleveland 
10, Ohio .. . or for more infor- 
mation check 6932 on the con- 
venient Reader Service slip op- 
posite last page.) 





_the pioneer in mercury o controls — 
THE PARTLOW CORP., Dept. FP-1256, NEW HARTFORD, N.Y. 


PARTLOW TEMPERATURE CONTROLS 
are built to withstand rough usage, but 
they’re also extremely sensitive to slightest 


temperature changes. They'll take a lot of | 
punishment without upsetting their accu- | 


racy and precision. 

If your process requires precise tempera- 
ture control in the —30°F to 1200°F range, 
you can do it better . . . and at lower cost 

. . with Partlow Controls. 

They’re less complicated than thermo- 
couples. Thick-walled capillaries and seam- 
less tubing assure almost indefinite life. 
Elements can be replaced on the spot. 


What's your control problem? 


Tell it to Partlow! 





Offices in All Principal 













RUGGED 
but 
extremely 
SENSITIVE! 








MODEL RS 


Recording —— 
ontro 


Ask for Partlow’s 
EDI w 





Cities 


When inquiring check 6933 opposite last page 


FOOD PROCESSORS 








We will sell this fine, almost new Food 
Processing building (14,400 sq. ft.) with 
ample cooler and freezer rooms, tile floors 
and walls, excellent ventilation, etc., lo- 
cated on seven city lots, near the business 
center of Joplin, Missouri. PLUS four auxil- 


iary buildings, an 1800 ft. 


deep well with 


pump, a cooling tower, pipe tunnel and 
many other desirable features. 


For additional information and price, 


write to 


GATEWAY CREAMERY COMPANY 


315 E. Seventh St., Joplin, Mo. 
When inquiring check 6934 opposite last page 
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instrumentation 


Continuous weighing feeder 
uses pneumatic instrumentation 


Operation is by manually set pneumatic signal; 
weigh belt speed is constant 


Uses: For continuous, gravimetric feed of free- 
flowing materials; suited for continuous blending 
or automatic batching. 


Features: Feeder has a minute-to-minute accu- 
racy of +1% over a 3 to 3000 Ib per min feed 
range. Since the only electrical component is a 
synchronous motor for driving the weigh belt, 





“v 


View shows feeder (without control panel). Scale 
beam cover, belt panels remove easily 


the feeder is suitable for service in hazardous 
locations. Pneumatic gate positioning is instan- 
taneous at all belt speeds and no adjustments are 
required for change in material density. 


Description: This pneumatic scale feeder is a 
continuous weigher which controls flow of dry 
materials in accordance with a manually set pneu- 
matic signal from an external source. Pneumatic 
controller, with fast response, adjusts feed gate 
positioner to balance the “measured” pressure, 
representing delivery, against the “‘set’’ pressure, 
representing feed rate setting. Proportional and 
adjustable reset control provides continuous ad- 
justment of feed gate to hold desired feed rate. 


Precision indicator can be calibrated to read di- 
rectly in terms of feed rate (for example, Ib per 
min) or in percent of maximum feed rate. Overall 
length of feeder in both 9 and 18” belt models is 
60”; width of 9” model is 2354”, 18” model is 
3254”. 


(Merchen pneumatic scale feeder is available from 
Wallace & Tiernan Inc., Dept. FP, 25 Main St., 
Belleville 9, N. J. Check 6935 opposite last page.) 


NEXT MONTH — 


Read how Libby's uses an ‘‘angle disinte- 
grator’’ to achieve high-speed finishing for 
their peach nectar, upping both stability 
and yield 


Why? Maybe, like many others, you’ve wondered 
why Foop ProcEssiNG comes to you without charge — 
while, perhaps, you pay a subscription price for other 
business magazines. 

Maybe you’ve thought publishers make money 
when they sell you a $3.00 or a $5.00 subscription. 


No—publishers lose money ... yes, most business 
magazines lose money when they sell a subscription 
— not only because the magazine costs more to pro- 
duce than the subscription price brings in — but also 
because the cost of making such sales exceeds the 
income for $3.00 or $5.00 subscriptions. 


Advertisers pay the bills — You see, it’s the money 
that comes from advertising that keeps the business 
magazine publisher in business. So, logically, such ad- 
vertisers demand best possible coverage of folks like 
you—the important key men who exercise buying 
power. 


So—FOOD PROCESSING “‘hand-picks”’ best 
readers . . . and sends the magazine to these key 
folks, without charge. 

For you simply can’t get maximum coverage of 
these important folks by trying to sell subscriptions. 
These men, limited in numbers, are scattered all over 
the U.S:A.: travel and/or direct mail cost money; a 

















food ; 
processing 





large share “forget to renew” each year; and, no 
matter how much time, money and pressure you put 
on them, there are always some important men who 
will never buy. 


FOOD PROCESSING gets best circulation ... So, 
as you can see, to get the best, most effective circula- 
tion coverage, the best way is to “hand-pick” the right 
readers, then send the magazine to them. This gives 
values to advertisers which can’t be gotten in any 
other way. 


That’s why ... Foop Processine¢ “hand-picks” only 
qualified readers ... Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, di- 
rectors of research, etc. Then the editors make the 
magazine so interesting, so valuable, these folks want 
to read it.* 

That’s why Foop Processinc spends many thou- 
sands of dollars on each issue —to give you this valu- 
able service costing more than $25.00 per year, per 
reader. That’s why Foop PROCESSING comes to you 
without charge —you are an important reader in the 
food field. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 


published by Putman Publishing Company 


also publishers of: 

CHEMICAL PROCESSING 

FOOD BUSINESS 

INDUSTRY POWER 

“Executive Magazines for Industry" 








How does Carling’s make every cool stein 


TASTE THE SAME? 


Accurate control is the answer. For instance, to make sure every drop of 
Carling’s is formula-perfect, more than a dozen of these Neptune meters 
accurately measure and record liquids used in various stages of the process 
at Carling’s new brewery in Natick, Mass. Principal uses are in finishing 
and blending, in filtration and carbonation rooms, and in wort processing. 

Flow of liquids is registered automatically and continuously by the 
Neptune Meters with big time-savings over the batch-measuring methods 
previously used. According to Roger D. Williams, plant engineer, the 
Nepture meters are accurate and trustworthy, and are valuable for inven- 
tory control in addition to quality and uniformity control. 

Find out how Neptune Meters will benefit your 
operation by sending for Meter Application 
Bulletin 566-EFP. 


NEPTUNE METER COMPANY 
19 West 50th St., New York 20, N.Y. 







BRANCHES IN ATLANTA * BOSTON + CHICAGO + DALLAS > DENVER - LOS ANGELES 


LOUISVILLE + NO. KANSAS CITY, MQ, * PHILADELPHIA + iano ORE. @ SAN FRANCISCO (MILLBRAE) 


or ‘CANADA: ARIO 





When inquiring check 6936 opposite last page 
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Vibration monitor warns 
of bearing failure 


Uses: Detects vibration in 
such units as fans, blowers, 
and compressors so that result- 
ing bearing failure or unbal- 
ance can be avoided. 


Features: Oil-tight and 
dust-tight: protection make de- 
tector particularly suited for 
service in food plants. 





Unit anticipates trouble on 
rotating equipment 


Description: Vibration-re- 
sponsive switch is responsive 
over a wide range of normal 
vibration. It is enclosed in a 
gasketed box with an external 
reset operator which may be 
locking or non-locking. 
(Vibration monitor is built by 
The Beta Corp., Dept. FP, 
Forest Ave., at Ridge Rd., 
Richmond 26, Va. Check 6937 
opposite last page.) 


ow ewe ee ee ee ee ee eee 





"I'm glad my Dad's in the can- 
ning business . . . he thought the 


s" on my report card stood for 
Fancy, Grade A." 











PACKAGE CODING 


On cajas, cans 
and cases 


For every package 
and every production 
rate, we have devel- 
oped a proven line 
of rubber coding type 
and holder . . . with 
the proper inks to 
give. you the mark- 
ing you need. 

Write for samples, 
indicating the equip- 
ment you intend to 




















JAS. H. MATTHEWS & CO. 


3950 Forbes-St. Pittsburgh 13, Pa. 


CHICAGO e PHILADELPHIA e BOSTON 
CLIFTON, N. J. © JACKSONVILLE 


When inquiring check 6938 opposite last page 


AUTOMATIC 
CONTROLS 


eam ea ae 
Rea ee lst 
TIME SWITCHES 
CL Umeha 





Ask for 
Bulletin 


Ask for 
Bulletin 


FL—tLiquid Level LTl—Time Switches 
FM—Milk Level PC—Program Clocks 
FN—Nonconductive Liquid CR—Cycle Repeaters 
iTC—Ice Thickness R——Time Delay Relay 
BH—Boiler Level RMC—Automatic Reset 


Sumenite Efecfronic Company 


407 S. Dearborn Street Chicago 5, Il 





When inquiring check 6939 opposite last page 
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You will always get better results by putting 
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® « 
Multi-purpose controller has . . . a Steam Trap on each Steam Coil, Chest or Unit 
‘ ene . 
; ONE MOVING PART 
n 
I- Electronic-hydraulic controller housed EXAMPLE 
. in case measuring 21 x 11 x 21” Dryer Temperatures at 
° Guelph Creamery, Guelph, Ontario. 
Uses: Provides exact control for operations 
involving pressure, vacuum, temperature, liquid WITH GROUP TRAPPING 225°F 
, level, flow, or condensate drainage. (5 steam traps for 10 coils) 
5 Features: Operation is almost friction-free 1) oneal ee ee ees 
as instrument utilizes but one moving part. Speed WITH BLOW-THROUGH 250°F 
of action eliminates problems of “‘lag’’ and RS Mi 
. “hunting”. Installation is simple, involving three ia wile animes 
; steps to make the necessary connections. 
Silt erage UNIT TRAPPING 309°F 
Description: Unit is custom-built to custom- (10 traps—one on each of 10 coils) 
er’s exact specifications, although basically all | nnn nne a 2 
are identical. Electronic equipment consists es- 
sentially of specially wound coils and two elec- 
tronic tubes, one of which serves as a stand-by. 
stainuess’ 
HARDENED STEEL guide 
CHROME : pine 
ae ke STAINLESS om ; Tae 
Ce STE weve = The example at the upper left is simply one of thousands 
— i that bear out the benefits of “Armstrong Unit Trapping”. 
STAINLESS 
| cy | When you analyze it, the reason is quite obvious. No two 
| steam coils, chests, chambers or machines will condense 
steam at exactly the same rate under operating conditions, 
There is a greater pressure drop in the units that condense 
the fastest. Steam will backflow through a common drain 
line from a higher pressure unit to a lower pressure unit. 
| This blocks off flow of air and retards condensate flow 
Case of controller serves as oil reservoir. All equip- from the lower pressure unit. On the other hand, if you 
ment is submerged in the oil separate each unit with its own trap, that can’t happen. 
Only moving part inside the case is a small elec- | You will always get higher temperatures and lower pro- 
tronically operated valve. Where possible, such | duction costs with unit trapping. Ask your Armstrong 
as with a Bourdon tube, the master is also Representative about it, or write: 
mounted inside the case. 
A motor-driven pump is mounted on top cover ARMSTRONG MACHINE WORKS 
of case. However, where space allows, pump is 881 Maple Street, Three Rivers, Michigan 
mounted inside case. The case serves as an oil ’ 
reservoir and all equipment is submerged in oil. One of the big advantages of Armstrong traps linia 
or Tyvic ne " ; ; is LOW MAINTENANCE. Mechanisms FREE STEAM TRAP BOOK 
in ypical of accuracy performance is that in pres- in low and medium pressure traps identical If you don’t have a copy of the 44-page® 


in design, workmanship and materials to 
those in 900°F, 900 psig traps. 





sure control. Reduced pressures, with varying load 
and inlet pressure, have been held to 5 psi +0.01 


Armstrong Steam Trap Book, we'll be 
in water. In liquid level control, accuracies have 


glad to send you one. No obligation, a 


A 
ARMSTRONG STEAM TRAPS 


When inquiring check 6941, opposite last page 


been maintained to plus or minus 1/1000 of an 
inch, regardless of load variations. 





(Swisstrol units are a development of The Swiss 
Colony Engineering Division, Dept. FP, Monroe, 
Wis. Check 6940 opposite last page.) 
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(advertisement) 


Panalarm Annunciator Systems 
Detect Off-Normal Conditions 


For Immediate Corrective Action 


In any process, or on 
automatic or semi-auto- 
matic machinery, the im- 
mediate correction of 
off-normal conditions can 
greatly reduce _ rejects. 
Panalarm Annunciator 
Systems are modern working tools permitting closer 
equipment control by operating personnel. 

The Panalarm Annunciator is a coordinated, multiple- 
unit signal system that provides instantaneous detection 
of off-normals at predetermined control points. Alert- 
ing signals are both visual (illuminated windows or 
bullseyes) and audible (horns, bells, etc.). Modular 
component design and circuit flexibility permit systems 
to be engineered to your specific requirements and 
allow simple modification for future needs. 

Dependable operation of the Panalarm Annunciator 
System is assured by heavy-duty, instrument-type con- 
struction throughout. Complete prewiring permits easy 
installation. Write for Bulletin 100A. 


PANALARM DIV., PANELLIT, INC. 


7515 North Hamlin Avenue @ Skokie, Illinois 
Panellit of Canada Ltd., Toronto 14 





When inquiring check 6942 opposite last page 
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Steam Humidifiers 
Can Save It 


If you process foods that can’t stand 
dry air—lose weight, appearance, 
flavor — Armstrong can give you the 
remedy: automatic, controlled steam 
humidifiers. 

They’ll accurately keep your air at 
the healthiest humidity—for pennies a 
day. And air stays clean—steam leaves 
no mineral ‘‘dust.”’ 

A sensitive humidistat keeps humid- 
ity within 2 to 4% of setting. A small 
fan helps control by dispersing the 
steam quickly. 

Simple to install . . . little mainte- 
nance—never any clogging or scaling; 
built to last indefinitely. 

Want more information? Send for 





Steam Humidification 
Prevents: 

© Weight Loss 

© Poor Appearance 
@ Loss of Flavor 

@ Lack of Process 


Control Bulletin No. 501— discusses relative 
humidity ond gives ams Soe — on 
agin Armstrong Steam Humidifiers, includ- 
_— yes Packeging, ing guloctiotl and installation help. 
Prevents : Call your local Armstrong 


Representative, or write: 


@ Loss of Strength 
@ Gluing Problems 
@ Static Problems 

@ Handling Problems “> 


5 @ ARMSTRONG MACHINE WORKS 


881 Maple Street 
Three Rivers, Mich. ; 
Satisfaction Guaranteed! 
Gees, 


ARMSTRONG STEAM HUMIDIFIERS 


ae 










When inquifing check 6943 opposite last page 
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Automatic Fruit Counting 


(Continued from page 21) 





One box of lemons has been filled and discharged 
in this view. Another box is already partially filled as 
first box moves out 


matic weight control device was tried, but this 
unit had the limitation of allowing one to six 
extra lemons to pass into boxes before cut-off 
was actuated. 


At the Arlington Heights fruit packing house, 
electronic counters, each controlling fruit into a 
separate line, are used. Lemons come from the 
washing, waxing, grading, and brand-printing 
machines to the sizer, where a series of take-off 
conveyors channel fruit of each size to the re- 
spective filling line. 


A conveyor channels the fruit of each size into a 
box which has automatically been positioned into 
filling position after the last box has been filled. 
The lemons pass over one of six revolving chan- 
nels before dropping into the box. Just above 
each of these channels — formed by plastic discs 
which are revolving on a common shaft — is a 
counting finger. Whenever a lemon from the con- 
veyor passes through one of the revolving chan- 
nels, it actuates a counting finger, which records 
a single count on the electronic counter immedi- 
ately above the filling device. 


As the total count of lemons into the box reaches 
within two lemons of the desired count, four of 
the six revolving channels stop, thereby holding 
up the flow of fruit into the box, except for two 
channels. When two counts are recorded through 
these two channels, the conveyor to that filler 
stops. At this point, the conveyor holding the 
filled box is started, and the filled box moves 
out onto a feed conveyor, which takes it to the 
common discharge conveyor. This conveyor is 
operating constantly, and takes the fruit to the 
closing section, thence to the cars. 





SLAVE 


HE Taylor Self-Acting 
Temperature Controller 
works for you night and day. 
Requires the very minimum of 
attention or maintenance, is 
rugged and simple in opera- 
tion. In fact, you can install it 
and forget it! 
Requiring no auxiliary air sup- 
ply, it is the perfect answer on 
processes involving no extreme 
“load changes such as: open tanks, 
peelers, sterilizers, hot water stor- 
age tanks, etc. 


SIZES 1/2’ to 2’—priced $83 to 
$116, according to size. Standard 
control ranges: 110° to 170°F, 
130° to 190°F, 170° to 240°F, 
220° to 275°F, 270° to 340°F. 
Ranges 10° to 65°F, 40° to 100°F, 
and 70° to 145° F, can also be fur- ’ 
nished at slight extra cost. F nes 


Your Taylor Field Engineer will show you the many ways Taylor 
Self-Acting Temperature Controllers can help you keep quality up 
and costs down. Ask him! Write for Catalog 36-R. Taylor Instrument 
Companies, Rochester, N. ¥.., or Toronto, Canada. 








Instruments for indicating, recording and controlling temperature, pressure, 
flow, liquid level, speed, density, load and humidity. 


TAYLOR INSTRUMENTS MEAN ACCURACY FIRST 
When inquiring check 6944 opposite last page 


TO KEEP YOUR COPIES OF 


food 
processing 


ALWAYS AT HAND... 





ORDER THIS HANDY VOLUME FILE ° 


each 


om HOLDS 12 ISSUES haga sane Paocsesme Sorene file 

ee s available at the special price 
STURDY,WILL SUPPORT 150LBS. $2.50, postpaid, and shipped in ine 
KEEPS INFORMATION AT YOUR dividual cartons. Satisfaction guar: 
FINGERTIPS anteed, on money-back basis. 


[Food Processing Magazine, Putman Publishing Company 
| 111 East Delaware Place, Chicago 1, Illinois 











ii a Send me, postpaid_______Food cpcessing Volume Files 
COUPON | @ $2.50 each; 3 for $7.00; 6 for $13.00 
TODAY FOR 
prompt | NAME- 
SHIPMENT! | COMPANY. 
ADDRESS_ 
ST ao STATE 
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ERIEZ 
introduces new 
FLECTRO-PERMANENT MAGNETIC 


VIBRATORY 
FEEDER 


No other vibratory feeder like this! 
Eriez Magnetic “know-how” brings 
you the first complete line of 
Electro-PERMANENT Magnetic 
Feeders operating at 3600 CPM di- 
rectly off an AC line. Just plug or 
wire them in. 


NO RECTIFIER NEEDED 


AND LOOK AT THESE ADDI- 
TIONAL HI-VI ADVANTAGES 


Lower Maintenance and Operating Costs 
. « « Longer, Trouble-Free Service .. . 
Versatile Units Provide Broader Operat- 
ing Ranges with Less Power Consumption 
.. - HI-VI units are Compact, Light- 
weight, Easily Installed, never need re- 
aligning . .. No Sliding or Rotating Parts 
to Wear, No Lubricants Needed .. . 
Noise Factor is reduced, working condi- 
tions improved ... New type 
“Double Ac- 
tion” drive pro- 
vides high oper- 
ating efficiency 
with low oper- 
ating cost... 


VIBRATORY FEEDER 


— 








Rapidly vibrating action moves bulk prod- 
ucts in a smooth, even flow. Permits meas- 
ured feed, from ounces to tons per hour. 
Eliminates pile-ups, spasmodic feeding. Ex- 
tremely valuable for weighing, batching 
and proportioning operations. Eriez HI-VI 
Vibratory Feeders handle practically every 
type of bulk material... hot, damp, dusty, 
lumpy, abrasive, etc. Allows highly con- 
trolled feeding at greatly reduced costs. 


Also offered is Eriez HI-VI Unit (Bin) 
Vibrator. Keeps materials flowing smoothly 
and evenly through hoppers, bins and 
chutes. Eliminates pile-ups, arching, bridg- 
ing dnd sticking of dry 
materials ...in lump a 

ERIEZ 


or powdered form. Com- 
HI-POWR 


Pact unit is easily in- 
MAGNETIC SEPARATORS 








Stalled. 





These products are the latest developments of 
Eriez Manufacturing Co., world famous producer 
of permanent-powered Magnetic Separators. 






For full information on new HI-VI Vibratory 
uipment, write Friez Manufacturing Com- 

Pany, 75 M Magnet Dr., Erie, Pa. 

be SSS... 


‘When inquiring check 6945 
opposite last page 
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As the filled box moves out of the filling head, an 
empty box automatically takes its place. A micro- 
switch, actuated as the filled box passes onto the 
conveyor, resets the electronic counter to zero, and 
starts the filling cycle again. Within three quarters 
of a second the filled box has been discharged, 
and filling of a new box is begun . . . all without 
human control. 


All internal electronic components are unitized 
plug-in units, so that repair by plant personnel is 
simplified. They merely plug in a new component 
to place the counter back in service again. 


Present Results at Sunkist 


Overall filling accuracy of 1.5% has been achieved 
with lemons. (This amounts to about 21/4 lemons 
— 150 count — per 42 lb box). Improvements in 
the counting actuator are expected to bring this 
figure to 0.3% accuracy soon, 


System is flexible — one filler, designated as the 
utility filler — takes any size fruit which happens 
to be running heavy at the time. Thus, if 180 
count fruit predominates in one load, the con- 
veyors from the size-grader are set to deliver this 
size fruit to the utility line, as well as to the line 
which ordinarily handles the 180 count size. The 
pre-set counter is changed easily — merely by set- 
ting knobs on front of the counter case. 


Seven counters — one for each filling line — have 
been in operation at the Arlington Heights receiv- 
ing plant for a year. Maximum counting rate is 
1420 fruit per minute. 


Power requirements of system are low — a single 
3/, hp motor runs the entire filling operation (all 
seven lines), including power for advancing the 
empty and filled boxes, and for transporting the 
filled boxes to the closing station. 


(Automatic “Net Count” volume filling units are 
manufactured by Fruit Equipment Service, 1125 
Sixth St., Dept. FP, Redlands, Calif... . or for 
more information check 6946 opposite last page.) 


(Pre-set electronic counters are product of the 
Walkirt Co., Dept. FP, 145 W. Hazel St., Ingle- 
wood, Calif. .. . or for more information check 
6947 on form opposite last page.) 


do you know — 


ZY 


. .. how much this magazine 


actually costs? 
see page 7 


















AUTOMATIC RESETTING 
CONTROL HEAD 


BUCKET STRAINER 


UNE STRAINER 


TYPICAL REMOTE CONTROL FLUIDOMETER SYSTEM 





For Use Where Valves Must Be Located 
In Hard-to-get-to Places 


This animated picture illustrates a typical 
remote control Fluidometer application. Re- 
mote control of this general type is recom- 
mended when pliant conditions or arrangement . 
make direct control impractical or impossible. 
With a system of this type the Fluidometer con- 
trol head can be located away from the meter. 
Shown at the left is the automatic resetting : 
control head, which controls the operation of 
the shut-off valyc to give completely automatic - 
batching. Available either jacketed or unjack- 
eted—“‘tailor made” to fit your needs. New 
Bulletin F1-56 will be sent on ‘request. For in- 
formation on jacketed pipe and fittings write 
for Bulletin J-56. 


HETHERINGTON & BERNER INC. - ENGINEERS- MANUFACTURERS 


757 KENTUCKY AVENUE 


INDIANAPOLIS 7, INDIANA 
When inquiring check 6948 opposite last page 





. . . for alphabetical index of all processes, mate- 
rials, services, and equipment discussed in this 
issue’s editorial columns and advertisements, look 
at page 98. “Quick-locator” starting on that page 
was a feature in FOOD PROCESSING years ago. 
It means extra work for the Editors, but it helps 
you, the reader, in finding what you want... ina 
hurry! 












































































Flavor-sensitive liquid foods retain all their 
purity and flavor when piped through Tygon 
Flexible Plastic Tubing. There is no contamina- 
tion—no metallic flavor pick-up. Tygon is 
completely safe for foods because it is chemi- 
cally inert, non-toxic and resistant to all food 
acids and alkalies. This has been proven in use 
in scores of food processes. Small wonder that 


LR | 
FLAVOR-SENSITIVE LIQUID FOODS 


ie, ARE SAFELY “PIPED” THROUGH 


TYGON TUBING 


leading authorities everywhere have approved 
Tygon Tubing for use with food products. 
This versatile piping medium provides 
faster, low cost installation too, because it may 
be installed in long continuous runs without 
joints or couplings. Flexible, it easily adapts 
to any layout, and its glass-like clarity pro- 
vides instant visual inspection of flow at any 
point. The polished bore, plus the absence of 
joints and sharp turns, eliminates clogging 
(especially in the case of semi-solids) and in- 
creases flow rates. Even cleaning is easier: 
Tygon lines may be disassembled, cleaned or 
steam sterilized—and reassembled in minutes! 
Fifty-five bore sizes (1/16” to 2” I.D.) ac- 
commodate virtually every plant or laboratory 
requirement. Simple clamp fittings make for 
fast, easy coupling and special types of Tygon 
are available for special service such as vacuum 
or pressure work. 










Get the whole story with 
complete technical data. 
Write for BULLETIN T-87. 


PLASTICS AND 
SYNTHETICS DIVISION AKRON 9, OHIO 225-E 






When inquiring check 6949 opposite last page 
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moisture meéter 


‘“‘Dead-stop"’ feature eliminates doubt in 
determining color changes at endpoint 


Uses: For determinations on edible oils, fats, 
dry food products, paper, and many other materials. 


Features: Weighs only 22 lb. Can be used 
wherever 115v 60c current is available. Accurate 
results are attained whether the water content 
of sample is a few parts per million or over 50%. 


Using basic method of moisture determination 
— either back titration or direct titration — the 
instrument has an electrometric “dead-stop” end- 





Determinator plugs into 115v, 60c outlet. Case closed 
measures 21/4 x I1'/2 x 774" 


point feature which eliminates the human factor 
in determining the subtle color changes at the 
endpoint. This also makes possible analysis of 
colored samples. 


Description: Fitted in compact case, all essen- 
tial equipment is provided except pipettes and 
chemicals. Accuracy of determinations varies from 
10% in the 0 to 100 parts per million range to 
0.2% in the higher ranges. 


(Portable moisture determinator is available 
from Central Scientific Co., Dept. FP, 1700 Irv- 
ing Park Road, Chicago, Ill. Check 6950 on form 
opposite last page.) 
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Continuous contact column 
is used to settle solids 
counter-currently 


Uses: Dissolving, decolorization, ion exchange, 
absorption, and oil extraction. 


Features: Continuous contact column is labo- 
ratory model of process units introduced by manu- 
facturer in 1955. 


Description: Continuous contact column unit 
has three-inch diameter column and includes solid 





Distance between plates can be varied by ordinary 
glass type spacers 


handling conveyor, stand, and stirring motor. Solids 
are fed into hopper at top of column and liquids 
in at the bottom. Counter-current flow of solids 
and liquids adapts the unit for bench study of ex- 
tractive, leaching, and dissolving operations. Com- 
plete unit fits in 54” high by 34” wide area. 
(Laboratory continuous contact column is product 
of Allis-Chalmers Mfg. Co., Dept. FP, 1126 S. 70th 
St., Milwaukee 1, Wis. . . . or for more information 
check 6951 on form opposite last page.) 


NEXT MONTH — 


Continuous evaporation system at S&W Fine 
Foods produces superior maraschino cherries, 
eliminates expensive vacuum evaporation 
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SEE FOR YOURSELF IN FREE 
LABORATORY DEMONSTRATION 
Write today for demonstration in your own lab, at 
your convenience...and for informative Catalog 


D-280. Bausch & Lomb Optical Co., 60612 St. Paul 
Street, Rochester 2, New York. 


BAUSCH 6 LOMB 


America’s only complete optical source... from glass to finished product. 

















Just 
LOAD-LIGHT-LOOK! 


Top accuracy refractometry 
in seconds! | 


EASIEST OPERATION EVER! Front, horizontal loading. Fixed 
prism assembly ... wipes clean in a wink. DUO-SPEED con- 
trol knob... rapid scanning and fine line setting ‘at the 
touch of a finger. 


FASTEST, TOP ACCURACY READINGS! New instant-reading 
precision scale, graduated directly to .0005. Quick, easy es- 
timates to .0001. 


ASSURES FULL-WORKING-DAY COMFORT! Eyepiece at 
convenient height and angle for relaxed sitting-position 
observation; DUO-SPEED control knob and line-scale switch 
in low position for hand-at-rest operation. 


PLUS ... many other new features and new performance ad- 
vantages setting the new standard for high-speed, high- 
accuracy refractometry. Find out now how they can ease 
your work load. 


When inquiring check 6952 opposite last page 














Here’s the low-cost way to 
clean and fill gallon jugs 


One-Man Cleaning. With a Cherry-Burrell 42nd Washer, 
one operator can pressure wash, rinse, sterilize a full case 
of gallon jugs and all other standard bottles—every 40 
seconds. Three-compartment design gives every bottle and 
every case (1) a hot alkali scouring under pump pressure; 
(2) a clear water pump pressure rinse; (3) a steam or chlo- 
rine sterilization. 


One-Man Filling. And for short-run production lines, one 
man—with a Cherry-Burrell “Han-D” Filler—can easily 
hand fill, cap and case up to 6 gallons per minute .. . 
handle all standard bottle sizes at regular 2-valve filling 
speeds. 


For further information, see your Cherry-Burrell Represent- 
ative or write for literature. 





CHERRY-BURRELL 


CORPORATION 





427 W. Randolph Street, Chicago 6, III. 
Dairy + Food + Farm * Beverage « Brewing * Chemical « Equipment and Supplies 
SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 


When inquiring check 6953 opposite last page 
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Two-part screw cap added 
to Fisher-Milligan bottle 


expedites washing of gases 


Uses: Purifying of 
gases for instrument 
work or laboratory 
analyses. 


Features: _ Bottle in- 
corporates two-part 
screw cap, guaranteed 
to provide leak-proof 
operation. Threaded 
steel ring screws onto 
jar, pulling plastic 
cap over top. Neo- 
prene gasket on un- 
derside of cap fits 
tightly against rim of 
jar and seals it. En- 
tering gas is then 
forced to escape only 
through 36.8” spiral 
glass insert, which as- 





Screw cap assures leak- 


proof operation sures maximum ab- 
sorption. 
Description: Bottle consists basically of glass 


spiral insert within tapered jar. It is built with 
broad, hard-to-tilt base. 


(Fisher-Milligan Bottle is available from Fisher 
Scientific Co., Dept. FP, 346 Fisher Bldg., Pitts- 
burgh 19, Pa. ... or for more information check 
6954 on form opposite last page.) 


Strength of sugar solutions 
determined on the spot 


Convenient hand refractometer needs only 
drop of sample between two prisms 


Uses: For convenient, accurate determination 
of strength of sugar solutions in connection with 
fruit juices, jellies, condensed milk, honey, soft 
drinks. 


Features: Weight is only 8 oz, but instrument 
closely follows design of larger refractometers. 
Requires only drop or two for instant reading, and 
accuracy is 0.1% if simple precautions are followed. 


Description: Made in four sizes to cover 
soluble solids contents from 0 to 85% (1.3330 to 
1.5033 refractive index). Percent of soluble solids 
is read in a transparent scale. 


(B & S Pocket Refractometer is available from 
EPIC (sole US distributor), Dept. FP, 154 Nassau 
St., New York, N.Y... . or for more information 
check 6955 on form opposite last page.) 














° Dependable 









© Low Cost 
RUSCO 

@ 
White Nec 


CONVEY 


Preferred for general purpose conveying throughout 
the food industry, Rusco White Neoprene meets rigid 
sanitation requirements. This rugged, yet extremely 
flexible, white belt can be used around small diameter 
pulleys too. 

If you haven’t discovered the superiorities and 
economies of Rusco White Neoprene conveyor belts, 
it will pay you to write today for detailed information. 











RUSSELL MANUFACTURING CO. 
ENGINEERED FABRICS SINCE 1834 
113 East Main Street Middletown, Conn. 


When inquiring check 6956 opposite last page 


HERE’S tl VALVE 


2) for all-plastic 
ma piping systems 


Choice of non-toxic, 
odorless, non-contaminating Ace Parian 
(polyethylene) or Ace Saran ... handles most 
corrosive chemicals and ingredients. 
Diaphragm is rubber, neoprene or polyethylene.. 
Bonnet assembly sealed from solution. Can 

be serviced without removing from line. 
Hills-McCanna, Saunders principle. All sizes 
\Y” to 2”, for 50 psi. at 77 deg. F. Ace also 

offers eight types of plastic and rubber pipe, 
many valves, pumps, etc.; write today. 





E rubber and plastic 


ocessing equipment - since 1852 


AMERICAN HARD RUBBER COMPANY, 93 Worth St., New York 13, N. Y. 
When inquiring check 6957 opposite last page 
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quality control 


Pocket pH meter for on-the-spot 
checks in process plants 


Provides range of 2-12 pH; has ‘‘memory”’ 
dial for use in standardizing 


Uses: For convenience in measurement of pH 
in food processing, agricultural, and soil research 
applications. 


Features: Single electrode combines both the 
reference and glass electrodes. Instrument has 


pH meter operates with low-cost flashlight batteries 


“memory” dial for use in standardizing. Meter is 
battery-operated. Range is 2-12 pH. 


(Pocket pH meter is available from Beckman 
Instruments, Inc., Scientific Instruments Div., 
Dept. FP, 2500 Fullerton Rd., Fullerton, Calif. 

. or for more information about manufacturer’s 
product, reader may simply check 6958 on form 
opposite last page.) 


Data on test for slow-acid milk, 
curd tests, lactic culture 


A data kit containing information compiled for 
cheesemakers includes a bulletin entitled ‘‘A Short 
Test for Slow-Acid Milk” and a_ booklet that, 
through pictures and step-by-step description, gives 
clear instructions on making curd tests. In addi- 
tion, there is a 12-page guide on a lactic culture 
describing its use, preparation, characteristics, and 
the culture incubator available. 


Data kit is issued by Marschall Dairy Laboratory, 
Inc., Dept. FP, 14 Proudfit St., Madison 3, Wis. 
When inquiring specify 6959 on the convenient 
Reader Service slip which is located opposite 
last page. 
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GAULIN RE* COLLOID MILL 


This is the Model 2A. It is shown 
with accessory equipment — stain- 
less steel 3-way valve, by-pass 
tubing and tank — for processing 
quantities as small as 8 oz. Ex- 
- tremely useful for laboratory and 
research work, it is also designed 
for production work within its 
_ capacity range. Mill body is water 
jacketed for either heating o 
cooling. . 







The Special PLUS Features 
of the Gaulin RE* 





Here’s a brand new concept in Colloid Mills — the Gaulin RE* with re- 
movable rotor, stator and shaft seal. The horizontal two-stage design 
gives maximum capacity per horsepower and unusual processing effi- 
ciency. Result: The Gaulin RE* Colloid Mill greatly simplifies operation, 
can be cleaned without tools, has minimum maintenance, positive shaft 
sealing and greater production per dollar invested. 


Special Materials Available 


Rotor and stator can be furnished in stainless steel, tungsten carbide, ceramic, 
alundum and other special materials. Removable feature makes parts inter- 
changeable. 


Wide Range of Capacities 


The Gaulin RE* has a capacity range from 0-2600 gph. Model 2A: 0-310 gph; 
Model 4A: 0-1000 gph; and Model 8A: 0-2,600 — all depending on product, 
specifications and gap setting. 

Send for New Bulletin 


Put this new Colloid Mill to work for you! 
Complete data on the RE* line is available 
in a special bulletin. Construction details, 
capacity data for typical products, and rat- 
ing curves are included. Ask for C-56 from: 
The Manton-Gaulin Mfg. Co., Inc., 
59 Garden Street, Everett 49, Mass. 


Exclusive! Removable rotor, stator 
and shaft seal can be disassembled 
without tools. Shaft leakage is 
eliminated — There is positive 
sealing even when processing vol- 
atile organic liquids. 





Special micrometer. adjustment — 


from. —001 to .040 — accurately 
positions the gap opening between 
rotor and stator. Adjustment of 
opening can be made at any time 
whether machine is running or not 
— allowing continuous control of 
processing operation. 





*patent applied for 


When inquiring check 6960 opposite last page 
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... the Spray Dryer 


best suited for 


heat sensitive materials 





‘eee 


a a ar 
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Metal 
Surfaces! 


NERCO-NIRO Spray Dryers provide the 
- safest and most economical method of 
drying heat sensitive materials, both 
organic and inorganic. 


The exclusive NERCO-NIRO design of 
insulated and air-cooled center-inlet air 
duct does away with hot metal surfaces. 
The central location of the air disperser 
insures, at the point of atomization, a 
perfect and instantaneous mixing of the 
liquid spray and the drying air, resulting 
in true concurrent drying for most gentle 
result. The dried product floats through 
. the drying chamber and is discharged 
without the use of harsh scrubbers or 
scrapers. 


Complete laboratory facilities, in- 
cluding three different sizes of spray 
dryers are available for research, test- 
ing or custom drying. Please write for 
Bulletins No. 226 and 232, 






DISPERSER 





















When inquiring check 6961 opposite last page 
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two minutes 
downtime per day . . 


. . - is all that’s needed for 
sledge mills used on tankage 
at James F. Morse Ca., Boston 





Hammers can be raised to make inspection and cleaning of bottom grates as easy as front grates 


Problem: Dry rendered tankage, such 
as that processed into animal feeds by 
James F. Morse Co. of Boston, is often 
difficult to grind — if not cooked suffi- 
ciently it will resist grinding, and if too 
greasy it will clog the grinder. The tank- 
age consists of broken bone pieces and 
trimmings of meat and fat, and is received 
at the Morse plant either in bulk or as 
cakes, two feet in diameter. Company 
needed an “‘easy-access’” grinder, which 
could be easily cleaned when clogging 
occurred. 


Solution: Morse now uses a hammer 
mill which incorporates an “‘open door” 
design — operator merely loosens two 
lugs and swings door open, exposing mill 
interior. No feed or discharge chutes are 
disturbed in the process. Hammers are of 
“layback”’ design, so that bottom grates 
are inspected and cleaned as easily as 
front grates. 


Results: Downtime at the Morse Co. 
has been reduced to about two minutes 





per day — the total length of time re- 
quired to open, inspect, clean, and close 
the grinder. Only ten seconds is required 
to actually open the grinder door, with 
the remainder used to inspect and clean. 


(Swing-sledge Mills are manufactured by 
Sturtevant Mill Co., Dept. FP, 1 Harrison 
Sq., Boston 22, Mass. or for more 
information check 6962 on form oppo- 
site last page.) 





Open-door design gives easy access to interior 
of hammer mill 
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This advanced-type equipment is making 


“cts MORE PROFITS ro» PROCESSING INDUSTRIES 


| The principles of attrition-grinding and impeller- spectacular results in over 70 industries throughout - 
dispersing as embodied in the new models of More- the world. They can do the same for you. 
house Mills and Cowles Dissolvers are producing LET US PROVE IT IN YOUR PLANT — AT OUR RISK! 
















TYPICAL 
COWLES DISSOLVERS 
Many models 


TYPICAL 
MOREHOUSE MILLS 
Many models 











If you process products like these — 


















wens f OLEO RESINS DRY MILK +0 oh f 
ee BIOLOGICALS STARCHES OF VARIOUS KINDS 0 tS en 
— capacities from ORGANISOLS GUMS INTO SOLUTION we Cons wasim co 
1 to 2000 gals. pr. hr. VITAMINS VARIOUS CHEMICAL AGENTS 
BEEF KIDNEYS, HEART, LIVER ““«e,__, 
BERRIES (ELIMINATED SEEDS) PEANUT BUTTER 
FISH (WHOLE WITH BONE) VEGETABLES, INCLUDING WHOLE 









FOWL (WHOLE WITH BONE) PEPPERS, SKIN, SEEDS AND STEMS 








... there is a Morehouse or Cowles unit to meet 
your needs — in stainless steel where required. 


















10 AND 20V with hydraulic 
lift. For big-volume produc- 
tion. 80” high, 10-40 HP. 


Morehouse attrition-grinding mills reduce par- 
ticle size by processing the material between a 
stator and a rotor that operates at ultra-high speed 
—up to 5400 R.P.M. As a result amazing volume 
is produced in a fraction of the space required by 
ordinary equipment. Micro-adjustment assures ac- 
curate control and duplication of desired particle 
size with consequent improvement in appearance, 
texture and overall quality. Operation is smooth, 
practically vibrationless, and trouble-free 











Instrument which stuns livestock instantly without 
bone fracture is being viewed by R. T. Phillips of 
American Humane Assn.; Dr. M. R. Clarkson of 
USDA; C. H. Eshbaugh of Swift & Co.; and J.C. | 
Macfarlane of Massachusetts Society for the Pre- | 
vention of Cruelty to Animals. | 











MODEL B-2000. Height, 
665%"; width, 3154.6”. 









Instrument operates with a special blank cartridge, 
which is triggered by a nubbin applied to animal’s | 
forehead. This in turn activates a mushroom-shaped | 
knob of aluminum. Knob generates a tremendous 
impact over its 2” travel to stun animal, thus elimi- 
nating any possibility of suffering or pain. 













Cowles impeller-dispersing dissolvers easily 
handle viscosities in excess of 50,000 centipoises. 
Patented impellers rotate at peripheral speeds of 
2000 to more than 5000 F.P.M., producing great 
shear, impact and turbulence. Volume is increased 
many-fold over old style mixers, Ultimate disper- 
sion is achieved in a fraction of the time. Quality 
improvement is immediately apparent. 














10 AND 20D, for installation 
on your own tanks. For 
adaptation up to 40 HP. 










MODEL M. Height, 385¢”; 
diameter, 14”. 








(Stunner was developed from suggestion by Mr. 
Macfarlane by the American Meat Institute and 
Remington Arms Co., Inc., Dept. FP, Bridgeport, 
Conn. Check 6963 opposite last page.) 








*First shown at recent American Meat Institute Meeting. 






A trial will convince you that you too can 
Make more profits with Morehouse and Cowles. 














Arrange for such a demonstration in your plant, 2-VTV. Mobile Tip-Up Type. 


















DID YOu at our risk. Write today for complete details. For 5 to 80 gallon batches. | 
BORROW MODEL Ss-30. Height, 50”; redieng will accommodate 






diameter, 20". MorenouseE-Cow es, Inc., 1150 San Fernando 


Rd., Los Angeles 65, Calif. Representatives in 
Principal Cities (Cable Address “MoRrESPEED;’ 
Los Angeles). 






THIS COPY OF FP? all 
a 

Would you like to receive your own copy 
regularly . . . for greater convenience? 













If you are responsible for processing opera- 
tions in an administrative, production man- 
agement, engineering or technical function, 
it may be possible to send you copies of 
FOOD PROCESSING regularly, without charge. 


Complete the request-form opposite the last 
page of this copy and send it along to us — 
no obligation, of course. 





Quality Production Champions 
of the Processing Industries 


























1-vG_ Laboratory Lift-Up 
Type. For testing, pilot 
plants and small batches. Re- 
sults identical to production- 
size models. Max. rise, 10”. 


Convenient lease and 
tir,e-payment plans. 





MODEL B-2005 Grease Mill 
and Deaerator. Height, 72” ; 
width, 28”. 










When inquiring check 6964 opposite last page 
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OF STEAM AND WATER OVER 
SINGLE EFFECT EVAPORATION! 






ages es sence 


90 


Ideal for producing @ dry milk @ condensed milk for ice cream 
@ evaporated milk @ whey @ sweetened condensed milk 
— all of superior quality and flavor 


SAVES UP TO % THE COST 


Write: MOJONNIER BROS. CO. 
4601 W. OHIO STREET 
CHICAGO 44, ILLINOIS 


eta nell 
lrow CAN aa03t) 


Multi-Stage EVAPORATORS | 


feature ... © continuous evaporation 
e low cost, low temperature operation 





MOJONNIER MULTI-STAGE 
DOUBLE EFFECT EVAPORATOR 
(with or without recompression) 


MOJONNIER ONE-PASS SPRAY DRYER 
features much higher powder recovery 
... without bag collector. 


QUALITY L a eee io wes ora 
Mejeniiier EVAPORATION EQUIPMENT 


for flavor control and operating economy 


When inquiring check 6965 opposite last page 


FOR PROFITABLE 


PROCESSING | 
STAINLESS | i a 


3 
3 






STAPCO single shell storage and processing tanks are tailor made 
to your exact needs. Capacities range from 5 to 20,000 gallons; 
materials used may be stainless steel, monel, inconel, aluminum or 
any other special alloy. Tops may be open or closed; shells 
horizontal or vertical — agitators, valves and other required attache 
ments may be located where the job dictates. 

Built better to last longer, STAPCO tanks will serve you 
well and assure a more profitable operation. 


a complete : 
engineering service... 





STAINLESS PRODUCTS CORPORATION 
BELOING, MICHIGAN 


When inquiring check 6966 opposite last page 


'STAPCO TAILORED TANKS 








It lifts... blends... mixes... 
seven ways, assuring faster, 
more accurate blending of 
dry ingredients. Empties 
completely. Will not grind or 
reduce particles. Ideal for 
blending food. mixtures, gel- 
atins, pharmaceuticals, 
chemicals, etc. Can be sup- 

lied with vinyl coating on 
=-WAY ctr of drum. Also may 
ACTION be fitted with internal liquid 


spray pipe. Gravity intake 





for and discharge with no inter- 
a nal bearings for free-flowing 
better, materials. Capacities 20 to 
faster 250 cu. ft. 
blending 





ROTARY BATCH MIXER 


For details write to: 
MUNSON MILL MACHINERY CO. 
Dept. FP-1256, UTICA, N.Y. 


When inquiring check 6967 opposite last page 
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Removing milk off-flavors 


Six variations of the vacuum process 
shown at the Dairy Show — 
five continuous; one batch 


Quality of milk which has off-flavors caused by 
volatile and odoriferous substances can usually be 
greatly improved by subjecting the milk to a vacuum 
process. 


Since the process is actually a fractional distillation 
operation, it is speeded up by application of heat. 
The problem is removal of the undesirable flavors 
without any weight loss of the milk. 


Six variations of this vacuum process were shown 
at the recent Dairy Show. Brief descriptions of them 
follow. More detailed information on their operation 
will be presented in future issues. 


Aro-Vac 


Milk from flow-diversion valve flows through two 
chambers, the first maintained at 9” Hg vacuum, 
the second at 22-25” vacuum. It is sprayed into the 
first chamber countercurrent to a flow of steam, 
which heats it just up to boiling point (at 9” vacu- 
um), thereby driving off portion of the volatile off- 
flavors. The steam condensed in heating up the milk 
is removed as the milk flashes into the second, high- 
er vacuum chamber, thus carrying with it additional 
off-flavors. 


(The Aro-Vac Flavorizer is offered by Cherry-Burrell 
Corp., Dept. FP, 427 W. Randolph St., Chicago 6, 
Ill. . . . or for more information check 6968 on the 
convenient Reader Service slip which is located oppo- 
site last page.) 


Para-Vac 


Milk from the flow diversion valve flows through a 
single vacuum chamber. In this chamber it is sprayed 
countercurrent to an upwards flow of steam. Vacuum 
and temperatures are so regulated that the milk is 
neither concentrated nor diluted. 


(The Para-Vac process is a development of APV 
Dairy Division Inc., 137 Arthur St., Buffalo, N. Y. 

. or for more information about manufacturer's 
product, reader may simply check 6969 on form 
opposite last page.) 


Supervacuumizer 


Milk from the raw milk regenerator is passed into 
one vacuum tank operating under flashing conditions 
at approximately 25 inches mercury vacuum. Walls 
and bottom of the chamber are cooled with a water 
jacket to recondense the vapors formed by flashing 
so that there is no measurable product loss. 


‘FOOD PROCESSING 
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processing equipment 


(The Supervacuumizer is a development of the 
Chester-Jensen Company, 5th and Tilghman Sts., 
Chester, Pa. . . . or for more information about 
manufacturer’s product, reader may simply check 
6970 on form opposite last page.) 


Vac-Heat 


From the flow diversion valve, the milk passes 
through two vacuumizing tanks, the second of which 
is larger and maintained at a higher vacuum than 
the first. Milk is sprayed into the first chamber 
countercurrent to a flow of steam which heats up 
the milk to the boiling point at that pressure. 


The steam condensed in heating up the milk is re- 
moved in the second chamber, into which the prod- 
uct is flashed under a vacuum of approximately 22 
inches. 


(The Vac-Heat process is a development of Cream- 
ety Package Mfg. Company, Dept. FP, 1243 W. 
Washington Blvd., Chicago 7, Ill. . . . or for more 
information check 6971 on form which is located 
opposite last page.) 


Vacu-Therm 


In this unit, milk is subjected to two vacuumizing 
treatments with an intermediate heating step. First 
it is heated to 138°F and subject to vacuum treatment 
in Chamber #1; it is then heated to pasteurizing 
temperature and subjected to another vacuum treat- 
ment in Chamber #2. 


No steam is injected into these vacuum chambers; 
however, in effect, steam for Chamber #1 is obtained 
from the milk in Chamber #2. Thus, temperature 
and vacuum in Chamber #2 are so regulated that 
the milk passing into it is flash vaporized; that is, 
a part is boiled off under vacuum. These vapors are 
introduced into Chamber +1, where the “steam” 
is condensed since the milk at that point is below 
the boiling point corresponding to the existing 
vacuum. 


(Vacu-Therm is a development of Delaval Separator 
Co., Dept. FP, Poughkeepsie, N. Y. . . . or for 
more information check 6972 on form which is 
located opposite last page.) 


Vacuum-Pressure Vat 


As its name indicates, the Vacuum-Pressure is de- 
signed for batch processing in quantities of 500, 
800, and 1000 gallons. The vat is jacketed on sides 
and bottom for heating or cooling. A sweep-type 
agitator causes high flow along the entire heat trans- 
fer area. Vacuum and pressure (for swift convenient 
product discharge) is supplied by a single motor- 
driven pump. 

(Vacuum-Pressure Process Vat is manufactured by 
the Pfaudler Co., Dept. FP, 1018 West Ave., 
Rochester, N.Y. . or for more information 
reader may simply check 6973 on the convenient 
Reader Service slip located opposite last page.) 











Pre-Tests ‘‘Guarantee” Performance 
of P-K Twin Shell Blenders* 


There’s never a question as to 
whether a p-k Twin Shell Blender 
will do the job. For p-k’s “pre-test” 
service, described at right, removes 
all guesswork and proves that a p-k 
blender will give you the results 
you need ... whether it be a stand- 
ard model Twin Shell for gentle 
mixing action, an “Intensifier”’* 
model for difficult-to-blend mate- 
rials, or p-k’s new “Liquid-Solids”* 
blender, designed for blending 
liquids into dry materials. 
Actually this blending pre-test of 
your materials is just an extra safe- 
guard. For p-k’s remarkable Twin 
Shell blenders ... with their unique 
blending action ... probably have 
already proved their effectiveness 


Patterson 


Chemical and 





on a job like yours. 

Take a look at the V-shape of the 
shell. In every revolution there’s 
a 5-way tumbling and mixing action 
that you can’t duplicate in any 
other blender. Blending is fast, 
thorough, and results are consist- 
ently uniform. 

Add to this the fact that clinical 
cleaning is a snap in the smooth, 
baffle-free, interior .. . that loading 
and discharge is simplified through 
the ample openings ... that main- 
tenance is negligible ... and that 
blending results obtained with any 
p-k lab model (from 1 pint working 
capacity up to 8 quarts) scale-up 
to production sizes. 

*Patented and Patents Pending 


Kelley 


Process Division 


P-K Twin Shell Blenders* * Heat Exchangers * Packaged Pilot Plants * P-K Lever-Lock Doors* 


When inquiring check 6974 opposite last page 


































Investigate P-K’s. 
Blending Concept 


P-K’s Customer Service Laboratory 
will be pleased to test-blend your 
materials . . . preferably under your 
supervision. Material formulations 
will be blended to your exact specifi- 
cations and returned for analysis, to- 
gether with a complete report. P-K 
recommends pre-tests for all ‘Liquid- 
Solids” applications, because of the 
many variables that may effect blend- 
ing procedures necessary for intimate 
dispersion of liquids in solids. Our 
Lab also conducts comparison tests in 
pilot models of all other basic blender 
types . . . from ribbon and double 
cone to p-k’s standard Twin Shell and 
“Intensifier” models. 

All of them are members of a grow- 
ing family of p-k blenders and all 
are described in our new catalog 14. 
Write our Mr. R. T. Dotter for your 
copy ... and arrange, too, for a 
pre-test of your materials. 


The Patterson-Kelley Co., Inc., 2820 
Hanson St., E. Stroudsburg, Penn. 








. pended solids. Applicable to all pump 
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CHEMISEAL 
MECHANICAL SEAL 





Designed of chemically inert TEFLON, 
du Pont’s wonder plastic that laughs 
at food acids, alkalis, solvents—that 
withstands sterilizing temperatures 
—that has zero water absorption— 
that is extremely anti-hesive— 
Chemiseal Packing and Gaskets are 
fast replacing other types through- 
out the food industry. 


CHEMISEAL MECHANICAL SEAL. An 
“all-TEFLON”’ Seal of pressure-bal- 
anced bellows design. Good for all 
mediums |including fluids with sus- 


or agitator shafts. Catalog No. 
MS-1155. 


CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with 
low gland pressures and operating 
torque. Extremely resilient, tough 
and anti-hesive—it will not seize the 
valve stem or shaft even when han- 
dling the most difficult solutions. 
Supplied in sets with square end 
adapters. Catalog No. TP-1255. 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and 
reciprocating shafts. Provides a low 
friction 2-way seal that not only pre- 
vents axial seepage, but also seals 
against shaft and stuffing box as 
well. Supplied in sets to meet specific 
requirements. Catalog No. TP-1255. 


CHEMISEAL TEFLON-JACKETED GASKETS 
are available in any size, with a 
variety of filler materials suitable for 
glass, glass-lined, porcelain-lined and 
metal piping equipment. These fillers 
are protected on both faces and the 
inside diameter by the inert TEFLON 
Jacket. Catalog No. TG-953. 


Ask your U.S. Gasket— Belmont 
Packing Distributor or write. 


TEFLON 


UNITED STATES GASKET CO. 


Camden 1, New Jersey 


When inquiring check 6975 opposite last page 
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IN FOOD PLANT PACKINGS AND GASKETS 


Chemiseal Packings and Gaskets were designed by specialists for corrosion, 
contamination and sanitation problems in the food and chemical industries. 





Chemiseal Pump Packing 





Chemiseal Teflon-jacketed Gaskets 





Made of du Pont 











processing 
Wheel on cutter adjusts 


hopper to size of frozen 
meat block* 





Improved hydraulic frozen meat 
cutter is distinguished by a 
wheel-controlled hopper. This 
adjustment quickly accommo- 
dates to various size blocks of 
frozen meats (—20°F). Im- 
provement minimizes bouncing 
or tumbling of frozen blocks 
during cutting operations. 


(Model AB922 Hydraulic Fro- 
zen Meat Cutter is built by H. 
G. Weber Co., Inc., Dept. FP, 
Kiel, Wis. Check 6976 oppo- 
site last page.) 


*First shown at recent American Meat 
Institute Exposition. 


Dacron felt offered 
for filtration 


Felts of non-woven Dacron 
polyester fiber have given ex- 
cellent performance in critical 
dry filtration applications and 
are now under investigation for 
additional uses. The improved 
durability and broad functional 
utility of these felts result from 
their chemical resistance, re- 
sistance to temperatures as high 
as 300 to 350°F, great tensile 
strength and dimensional sta- 
bility in the presence of mois- 
ture, and resistance to abrasion. 


Dacron felts retain particles as 
small as one-half to three mi- 
crons and can be laundered to 
remove particles. 


(Non-woven felts of Dacron are 
a development of E. I. du Pont 
de Nemours & Co., Inc., Dept. 
FP, Wilmington, Del. Check 
6977 opposite last page.) 














WARMS 
ANYTHING 
IN METAL 
DRUMS 
UP 10 
450°F 








pean 
WARMER 


A PORTABLE ELECTRIC OVEN in two models for 55 or for 30 gallon 
steel drums. 

Saves Time—Saves Money. Makes removal from drum by dipping, 
pouring or pumping, easy and convenient, for any viscous material 
thet handles better when warm. 

Operates automatically and economically. Two hinged halves, well 
insulated, fit around drum at point of use—eliminates handling hot 
drums. Supplied for 115, 208, 230 or 460 volts, single, or three 
phose. Catalogue, prices and specifications on request. Write today! 


HAROLD L. Amon COMPANY 


2980 West Davison Ave., Detroit 38, Michigan, Phone TUlsa 3-1100 





When ._ check 6978 a last a 


Barter re PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
> Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80%, thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 









SUPERIOR COMBUSTION INDUSTRIES INC. 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y. 





When inquiring check 6979 opposite last page 
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processing equipment 


Design coils for easy removal 
from stainless heat exchanger 





Corrosion-resistant stainless 
steel construction is utilized 
in a new exchanger, built in 
three models with 8, 16, 
and 24” of heating-cooling 
surface, respectively. Entire 
coil is removable in a few 
minutes. Coil is  electro- 
plated to customer’s needs. 


Design permits liquid to 
flow freely through a larger 
area instead of through a 
number of small tubes. Work- 
ing pressure of tubes is 250 
psi, working temperature 
300°F. 


Coils, attached to only one 
of the end-plates, are easily 
removable. 

(Exchanger Models 86, 87, and 88 are available 
from Vic Mfg. Co., Dept. FP, 1313 Hawthorne 
Ave., Minneapolis, Minn. . . . or for more infor- 
mation check 6980 on form which is located oppo- 
site last page.) 








NOW DOES ANYONE ELSE THINK: 
HE KNOVIS T7IE SECRET PICKLE 
RECIPE?” 
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Procior| — 
DRYING RANGES © 


highest product uniformity: — 





INCREASED YIELDS 


GUARANTEED QUALITY OF PRODUCT 


FLEXIBILITY 


PROFITABLE OPERATION 






PRODUCT UNIFORMITY is of utmost importance to 
every food processor, at all stages of processing. 
The Proctor continuous conveyor dryer installation 
shown above is located in a plant of one of the 
world’s largest food manufacturers—typical of many 
in use in the food industry today. In this plant 
Proctor Dryers assure uniformity of color, taste, and 
high customer appeal—yields are greatly increased! 
WITH UNIFORMITY COMES PROFIT. Efficient drying per OTHER PROCTOR DRYING EQUIPMENT FOR THE 
pound of product can often mean more diréct profit FOOD AND PROCESS INDUSTRIES 

than an increased sales volume. Proctor equipment 
provides the control, flexibility and construction 
features essential to profitable drying performance. 
Write or phone today for complete information. 


PROCTOR & SCHWARTZ, INC. 


Philadelphia 20, Pa. 







TRAY DRYERS ¢ TRUCK DRYERS 
PRE-FORMING FEEDS « SPRAY DRYERS 


MANUFACTURERS OF INDUSTRIAL 
DRYING EQUIPMENT 
AND TEXTILE MACHINERY 










When inquiring check 6981 .opposite last page 
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An order for 48 ODS 
Pumps being readied for 
shipment to a_ ieading 
chemical plant. 


The exclusive combination 
of ‘no mechanical link to 
the diaphragm’’.. . “‘no 
slots or holes in the 
diaphragm” make the ODS the simplest, maintenance-free 
slurry pump that you can buy or use where operations call for a 
diaphragm-operated pump. 

A timed impulse pneumatically (not mechanically) trans- 
mits power uniformly through the diaphragm to the slurry or 
solution being handled. 

The ODS Pump has a variable volume . . . controlled by an 
electric timer which may be located at a point convenient to 
the operator any distance from the pump. 

Why not find out why numerous companies standardize 
on the ODS Diaphragm Slurry Pump? Bulletin No. 5003 gives 
the complete story. In writing for your copy, please tell us 
your pumping problems. 





Morr -CorrtveR 


‘in CORPORATE D 





ENGINEERING 
conmnnmecrecwer? 


EQUIPMENT 







WORLD-WIDE RESEARCH 
SsTAMEORD 
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NEW LITERATURE 


Directory lists 5000 associations 
subdivided into six fields 


Comprehensive, 306-page directory of 
associations, societies, and chambers of 
commerce is divided into six basic sec- 
tions: trade, business, agricultural, and 
governmental ; scientific and engineering ; 
educational and social welfare; medical 
and health; general associations; cham- 
bers of commerce. Included is cross-in- 
dexed finding guide to aid in use of 
book. Each entry lists association address, 
executive secretary, number of members, 
year founded, and other information. 


“Encylopedia of American Associations” 
can be obtained by remitting $15 direct 
to Gale Research Co., 424 Book Tower, 
Detroit 26, Mich. 


British book summarizes research 
on radiation preservation 


Comprehensive study on research on 
preservation of food by ionizing radia- 
tions includes some 441 literature ref- 
erences covering period up to 1955. 
British book is divided into two sections 
— first covers ionizing radiations them- 
selves, their sources, properties, and 
effects generally on micro-organisms and 
food constituents. The second section 
covers treatment of particular foods and 
related materials. 


“Science and Technology of Food Preser- 
vation by Ionizing Radiations’, 192 
pages, can be obtained by remitting $4.50 
direct to Chemical Publishing Co., Inc., 
212 Fifth Ave., New York 10, N.Y. 


Food losses in preparation for use 
tabulated in handbook 


Previous government publications pre- 
senting tabulated data on composition of 
foods have always included a column 
showing percentage of the food removed 
to obtain edible portion. It was felt that 
this information was not strictly realistic 
from a practical standpoint, and an in- 
tensive study was made to obtain more 


Reviews of books and 


industrial bulletins 





describing equipment, 


supplies, services 





correct information. Some 377 literature 
references were consulted, and resulting 
93-page handbook lists 1300 different 
food items — description before prepara- 
tion, percentage yield after preparation, 
and percentage gained or lost. 


Agricultural Handbook No. 102, “Food 
Yields Summarized by Different Stages 
of Preparation’, can be obtained by 
remitting 50c direct to Superintendent of 
Documents, US Government Printing 
Office, Washington 25, D.C. 


New zoning idea draws clearer 
line between light, heavy industry 


Determining the precise borderline be- 
tween “light” and “heavy” industries 
from the standpoint of zoning has been 
a difficult matter. This situation has 
prompted a new concept, termed “‘per- 
formance zoning” for industry. This 
new approach is explained in an article 
by Robert B. Garrabrant, secretary of 
the Industrial Council of the Urban 
Land Institute and published in a recent 
issue of Urban Land. 


Copies of the issue of Urban Land con- 
taining this article are $1 each and are 
available from Urban Land Inst., 1200 
18th St., N. W., Washington 6, D. C. 


Offer second volume of text 
on inorganic chemistry 


Final volume of two-part series on in- 
organic chemistry describe elements of 
periodic table sub-groups (first volume 
covers main groups). Special treatment 
is given to discussion of nuclear chem- 
istry — radioactivity, isotopy, transuranic 
elements, etc. Appendix contains rules 
for inorganic nomenclature, including 
last minute additions made by Interna- 
tional Union for Pure and Applied 
Chemistry in April, 1956. 


“Treatise on Inorganic Chemistry’, Vol- 
ume II, can be obtained by remitting 
$17.75 direct to D. Van Nostrand Co., 
Inc., 120 Alexander St., Princeton, N.J. 
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ins 

ant, working capital requirements 

a Eight-page leaflet illustrates the importance of 
working capital and outlines a method for deter- 
mining working capital needs by means of a pre- 
dicted operating budget and a cash forecast. 

ure Running out of money needed to meet obliga- 


ing tions when they are due can amount to bank- 
ent ruptcy; therefore, plans for working capital 
requirements are important to any firm, particu- 
larly to small concerns whose funds are limited. 


ifa- 





on, 
“Planning Your Working Capital Requirements”, 
od which is No. 74 in a series on Management Aids 
ges for Small Manufacturers, can be obtained from 
by Small Business Administration, Dept. FP, La- 
of fayette Bldg., Washington 25, D. C. 
ing 
How to package and carload 
for best protection, lowest cost 
= Illustrated, 48-page booklet discusses how to pack- 
ei age and carload for maximum product protection at 
a minimum cost, through use of company line of 
es strapping, strapping tools, and other products. 
en Cat No. 17 is available from Signode Steel Strap- Z 
as ping Co., Dept. FP, 2600 N. Western Ave., Chi- 
or cago 47, Ill. Specify 6983 opposite last page. 
us 
le 
of 
in Data on tank and bulk cars, conveyors, 
nt dryers described in '57 catalog 
. Comprehensive 28-page catalog for 1957 offers 


detailed information and includes photos of tank 
0 and Airslide® bulk rail cars, pneumatic conveyors, 
~ rotary steam tube dryers, rotary coolers, turbo- 
mixers, plastic pipe and liquid and gas storage 
tanks. 


Catalog for 1957 on services and products has been 
issued by General American Transportation Corp., 
Dept. FP, 135 S. LaSalle St., Chicago, Ill. When 
inquiring specify 6984 on form opp. last page. 


rOe =! 


Quick patching, resurfacing of concrete floors 
- with ready-to-use compound described 


How concrete floors are easily patched and re- 
surfaced with ready-to-use material is described in 
6-page folder. Patches or complete overlay can be 
applied to a thinness of 14,” because of durability 
and spreadability. Compressive strength is stated 
to be 8000 psi. 


Folder on Stonpach is issued by Stonhard Com- 
pany, Inc., Dept. FP, 1306 Spring Garden St., 
Philadelphia 23, Pa. Specify 6985 opposite last page. 
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WRITE FOR FREE BULLETIN F-6 TODAY! | 
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WHEN YOU LOOK FOR 


Quality 


— In Sanitary Products designed 
to stand the test of time in perform- 
ance, engineering, and materials. 


@ Sanitary Valves 
and Fittings 

@ C-I-P Line Fittings | 
Cheese Vat Valves \! 
Sanitary pumps | 


@ Stainless Steel 
Tubing 


@ Stainless Steel 
Holding Tubes and 
Stands 







No. 12HR 
Fitting 


ge0 











Exploded View of C.I.P. Union 


Holding Tube Assembly 


No. 135 Centrif- 
ugal Pump 


2405 52nd St. & 





When inquiring check 6987 opposite last page 
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No. 7A Tee 






PRODUCTS CORPORATION 


Kenosha, Wisconsin 








new literature 


<« 


Designs system to avoid mold 
growth in syrup tanks 


Condensation within liquid sugar and corn syrup 
storage tanks prvoides excellent media for yeast and 
mold growth. Two catalog sheets describe ultra- 
violet air conditioning systems which are preventing 





Air is filtered through vents before entering syrup 
storage tanks 


this problem, Mounted on top of tank, system circu- 
lates filtered and sterile air to keep inside of tank 
below dew point, thereby avoiding condensate 
dropules. 


“Ultraviolet Sterile Condition System’’ is available 
from D. William Fuller Co., Dept. FP, 2320 E. 
75th St., Chicago 49, Ill. When inquiring specify 
6988 on form opposite last page. 


Describes film heat sealers 
for intermediate requirements 


Four-page folder describes two utility heat sealers, 
one for polyethylene and other plastics, the other 
for cellophane, glassines, etc. Both are termed 
“economy units for intermediate packaging ‘re- 
quirements”. 


Folder on Models RT and BD is issued by Dough- 
boy Industries, Inc., Dept. FP, New Richmond, 
Wis. Specify 6989 opposite last page. 


Catalog on mechanical packings 
lists 246 different types 


Illustrated 24-page catalog covers company line 
of mechanical packings of all types. Descriptions 
are given for each of 246 different types, including 
a number of new additions. 


Cat No. 56 is available from United States Gasket 
Co., Dept. FP, Butler & Sepviva Sts., Philadelphia, 
Pa. Specify 6990 on form opposite last page. 





Clarify iacis won. 
Reclaim valuable 


by-products 








Link-Belt liquid vibrating screen at Aunt 
Nellie’s Foods, Inc., Clyman,. Wis., de- 
livers waste water clear enough to 
use for irrigation. 





It costs less 
with LINK-BELT 
liquid vibrating screens 


| When separating fine solids from large volumes of waste water, 
Link-Belt liquid vibrating screens can reduce your handling 
costs. Effective separation delivers liquid waste docs enough to 
| meet antipollution standards. Maximum retention of solids as- 
sures thorough dewatering and recovery. Get the full story 
from your Link-Belt office or by writing for Book 2377-A. 


LINK<@;BELT 


LIQUID VIBRATING SCREENS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 

1. To Serve Industry There Are Link-Belt Plants and Sales Offices 
in All Principal Cities. Export Office, New York 7; Canada, Scar- 
| boro (Toronto 13); Australia, Marrickville, N.S.W.; South Africa, 
Springs. Representatives Throughout the World. 14,044 





When inquiring check 6991 opposite last page 


Now/ BOND NEW 
CEMENT TO OLD! 


Use new Tropical Cement Bond to sgccessfully patch or 
re-surface broken concrete floors, steps, driveways, 
shipping docks. Repairs won’t crumble, break or flake. 
Fracture tests show old-new bond undisturbed. Clean, 
brush on Cement Bond, lay new mix. Save high cost of 
breaking up old concrete! Withstands heavy traffic. 
FREE. Your letterhead request brings complete infor- 
mation—write today! 


TROPICAL 22:3.5022": 
1130-1210 W. 70th, Cleveland 2, 0. 
HEAVY-DUTY MAINTENANCE PAINTS SINCE 1883 


SUBSIDIARY OF PARKER RUST PROOF COMPANY 





When inquiring check 6992 opposite last page 
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Offers analytical tool 
for aromatics, vitamins 


Designed for quantitative assay, 
fluorescent analysis, and identifi- 
cation of compounds in solutions 
throughout the visible and UV 
regions, the spectrophotofluo- 
rometer combines the advantages 
of spectrophotometry and the 
sensitivity of fluorescence meas- 
urement. Vitamins, aromatics, 
metals, pharmaceuticals can be 
measured by fluorescent means. 


Bul 2278 is available from 
American Instrument Co., Inc., 
Dept. FP, 8030 Georgia Ave., 
Silver Spring, Md. When inquir- 
ing specify 6993 opp. last page. 


Design dial thermometers 
for maximum visibility 


Easy-to-read dial thermometers 
(back connection) come with 3 
or 5” dial, stem lengths from 
214 to 24”. Ranges vary from 
as low as —80, up to 1000°F. 
Centigrade scales are also avail- 
able. Feature climate-proof cases 
and rapid-response temperature 
elements. 


Bul 149 is issued by Manning, 
Maxwell & Moore, Inc., Dept. 
FP, 250-260 E. Main St., Strat- 
ford, Conn. Specify 6994 op- 
posite last page. 


Moderate-price balance 
accurate to 10° 


Data sheet describes analytical 
balance accurate to 1/100,000 
of capacity. Comparatively low 
Price is feature of balance, 
which includes knob control, 
0-1000 mg fraction loader. 


Data sheet is available from 
Arthur S. LaPine & Co., Dept. 
FP, 6001 S. Knox Ave., Chi- 
cago 29, Ill. When inquiring 
specify 6995 opposite last page. 


For more information on prod- 


uct at right, specify 6996... 
See information request blank 
Opposite last page. 
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One of America’s largest and leading | 
dairy associations uses 


69 CLEAVER-BROOKS BOILERS 








MILTON, PA. — This country plant is supplied 
with quick, dry steam from a Cleaver-Brooks 
60 hp light-oil fired CB boiler. 





UTICA, N.Y. — In this city plant a 250 hp LR 
heavy-oil fired boiler provides all steam for 
pasteurizing, cleaning, heating and processing. 
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Location of Cleaver-Brooks 
boilers in League plants. . 
Dairymen’s League facilities any, @ 
include 70 country plants, 24 city 
branches, 6 ice cream plants . . 
and 9 manufacturing plants 
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“Our 69 Cleaver-Brooks boilers are a key 
part of our production — their unusually 
high efficiency, sanitary, clean operation 
have helped us grow and prosper’, says Ken 
Dodge, staff engineer for Dairymen’s League 
Cooperative Association. 

‘Maintenance is low. We average far less than one service call 
per boiler per year,” he adds. 

Dairymen’s League Cooperative Association, serving 25,000 
dairy farmers and thousands of consumers in New York, Pennsyl-- 
vania and New Jersey, has been a steady user of Cleaver-Brooks 
boilers for 20 years. 

Like any dairy company, the League finds steam essential for 
the production of quality dairy products. Their boilers are the work 
horses of their plants — supplying steam for pasteurizing, heating, 
cleaning and processing. 

And Cleaver-Brooks boilers, with their exclusive four-pass 
forced draft design and clean, quiet operation are especially suited 
to dairy plant operation. 

Famous dairies the country over are profiting with the many 
advantages of Cleaver-Brooks boilers, available in a complete line. 
You can select from 110 models in 18 boiler sizes, 15 through 600 hp 
... Oil, gas and combination oil and gas fired. 

For more information contact your nearby Cleaver-Brooks 
representative. Or write Cleaver-Brooks Company, Dept P, 357 E 
Keefe Avenue, Milwaukee 12, Wis. Cable Address: CLEBRO —- 
Milwaukee — all codes. 


Cleaver a) NG 


ORIGINATORS OF THE SELF-CONTAINED BOILER 















MAN WHAT QUALITY! 
Every jar contains 
only top quality, 
firm, full slices 

since we bought 
our... 


SEPARATING MACHINE 


This unique machine was especially designed to separate not 
only, pickle ends and seeds from the slices but for similar sepa- 
rating service on any sliced food product. 

The sliced product is fed directly from the slicer onto a vibrating 
screen deck. Due to the vibration, introduced by an eccentric 
drive, the slices move along the screen deck with undersize and 
broken pieces falling through to a flat bottom trough. Slices of 
proper size move along on the screen deck and discharge to the 
production line. Material falling through the screen deck is con- 
veyed along the trough and falls to a removable container for 


disposal 

Almost any sliced materials may be efficiently separated by 
choosing the correct mesh for the screen deck. The Trough and 
Scalping Screen may be constructed of No. 304 Stainless Steel 
or of any other type of Stainless specified by the customer. 


@ ELIMINATES HAND LABOR 
@ PROVIDES INCREASED CAPACITY 


@ IDEAL FOR USE WITH URSCHEL 
MODEL "O" TRANSVERSE SLICER 


‘The S-A SEPARATING 
MACHINE not only 

helps us pack only the 
complete food slices but 
saves us time and money! 


WRITE TODAY FOR COMPLETE INFORMATION 


eo 
STANDARD PRODUCTS DIVISION 


STEPHENS-ADAMSON 


MFG. CO. 


17 Ridgeway Ave. Avrora, Illinois 


When inquiring check 6997 opposite last page 
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Discussed in this issue .. . 


L. new industrial literature 


II. processes, equipment, ingredients, and supplies 


Use this two-part ‘‘quick-locator'’ when you want information or new industrial litera- 


ture on a specific type of process, equipment, ingredient, or supply mentioned in the 
articles or advertisements in this magazine. For your convenience, this directory is 
divided into two sections: the first covers articles and advertisements which specifically 
mention availability of bulletins, data sheets, etc.; the second, articles and advertise- 


ments which describe processes, equipment, ingredients, and supplies. 


If you want copies of these bulletins or more information on other listings you can 
write direct to the manufacturer . . . or turn to inside back cover and use the con- 


venient information request reply envelope. This ‘‘Reader Service 
by the publisher-. . . no obligation or charge, of course, to you. The 


the supplier concerned for you — information comes to you direct. 


|. NEW INDUSTRIAL LITERATURE 
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Analytical Balances 
Annunciators 
Association Directories 


B 


Belts, Metal Processing 

Belts, Process 

Relts, Steel Conveyor . 

Beirs, Wire Mesh 
Wise Mesh a 
ere, Orv-batch 

Bleaders, 

Boilers, "Packaged . 

Boilers, Self-contain 

Booms, S 

Boxes, 

Brake Blocks 
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Carloading Guides 
ars, Bulk ......... 


Cars, san 

Cement Bonds ... 

Chai 

Cheese Test Kits ..... 

Chemical Feeders 

Chemistry, Inorganic, Texts .. 

Chlorinators 

Coding Machines . 

Colloids 

Containers, Lined, Food 

Controllers, Fluid 

Controllers, Liquid-level 

Controllers, Temperature 78, 

Conveying Elevators 

Conveyor Belting 

Conveyor Chains, Nylon 
Systems, Plastic 


Canine 
Conveyors, Overhead-chain .. 
Conveyors, Pneumatic 


Dissolvers 

—- — 
ryers, Spray 

Dumpers, Truck 
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Elevators, Bucket-type 


Fertilizers ~..... 

Fillers 

Fillers, Piston 

Filling Machines ... 

Film, Polyethylene 

Flavor Solvents 

Flavoring Materials .............. i 
Floor Patching, Concrete .... 
Floor Plates, Abrasive Steel 
Food Losses in Preparation .. 
Furniture, Laboratory 


Gages, Milk 
Gaskets, Teflon-jacketed 
Glycerine 


Heat Sealers 
Humidifiers, Steam 
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Imprinting Machines . 
Indicators, Glass .... 
Inorganic Chemistry 
Insulation 

Insulation, Cellular-glass 


Joint Fillers 


Laboratory Equipment .......... 
Laboratory Service ................ 
Lactose 

Liquid Sugar 


Losses, Food, in Preparation 


Magnets 

Marking Machines 
Meters, Liquid 
Milk Proteins 


Mills 
Mills, Colloid 
Moisture Registers 


Nozzles, Spray 
Nut Shelling poulpasent 
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O-rings, Teflon ....................-- eo 
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Packaging & Bottling Equip- 
ment 
Packaging Machines .... 
Packings, Mechanical ... 
Packings, Pum; 
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Pillow Blocks, Roller 
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Plant Foods 
Plastic Insulation, 
Polyethylene Film . 
Preservation, Radiati 
Propylene Glycol . 
Pumps, High-vacuum 
Pumps, Slurry ~..... 
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Radiation, Preservation 

Refractometers ‘ 
Refrigeration, No-frost ........ re 
Refrigeration Equipment ...... 


Ss 
Sanitation, Plant 


‘Bearing 
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Scales, Checkweight 
Screens 
Screens, F mae 
Screens, Liquid Vibrating .... 
Sealers, Heat 
Seals, Teflon oneal e- 
Separators, = geal eubebsshcecs 
Separators, Screen ..... 
Separators, Sediment .. 
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Sores 
Seabilizers, Fruit Pie 
Stands, Viscometer 
Starch, Instant 
Steam Traps 
Storage Tanks . 
Sugar, Liquid . 
Switches, agnet 
Switches, Time 
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Thermometers, Dial 
Timers, Industrial 
Trucks, Gas, Fork 
Trucks, Walkie . 
Tube, Flexible Pl 
Tubes, Electronic ...... 
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Ultra-violet Air Conditioning 
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Vanilla Powder 
Viscometers 


Washers 
Wire Stitching 
Wrapping Machines 
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Additives, Feed 
Ambulances, Plant 
Antibiotics 
Annunciators 
Apparatus, Gas Washing .... 
Aromatic Chemicals 

B 
Bag-tops, Heat-seal 
Roboce Truck Cabinets ........ 
Belts, Metal Processing 
Belts, Process 
Belts, Steel Conveyor . 
Belts, Truck Safety 
Belts, Wire Mesh 
Belts, Wire Mesh Conveyor 
Blenders, Dry-batch 
Blenders, Twin Shell . 
Blenders for the Lab . 
Bodies, Refrigerated .. 
Boilers, Packaged 
Boilers, Self-contained 
Boxes, Corrugated 
Brake Fluid Summary . 
Brake Lining 
Breather Units, Bulk Caz 
Bromelain Enzyme ....... 
Bulk Handling, Solids 
Butter Cartons 
Butter Flavors 
Butterscotch Chip: 


Cabinets 
Can, Plastic Wi 
Carton Staplers 
Cartons, Auto. Filling Fruit 
Cartons, Butter 
Cartons, Fiber Milk .. 
Cases, Loading 
Casings 
Casings, Sausage 
Catalase, Specially Purified 
Catalyst Fume Purifier ...... a 
Cement Bond 
Centrifuges .... 
Chains 
Chains, Roller ... 
Cheese, Cream, “Whipped ... 
Chemical Feeders 
Chlorinators 
Clarifiers 
Coatings, Vinyl 
Coder Attachments . 
Coders, Can 
Coding Machines ...... 
Cold Storage Doors .......... es 
Collapsible Bins, Rubber .... 
Colloids 
Columns, 

tact 
Consulting Service, Fl 
Containers, Corrugated .. 


Containers, Lined Food . 
Controllers, Fluid 
Controllers, Liquid Level 
Controllers, Temperature 78, 82 
Controls, Electronic-hydraulic 81 
Conveying Elevators .............. 48 
Conveyor Belting 
Conveyor Chains, N 
Conveyor Systems 

Bucket ...... 
Conveyors 
Conveyors, Bulk H 
Conveyors, Overhead-chain .. 
ie pempenint 
Corn 
Geamen:” Secunia, Fruit .. 
Cream Cheese, Whipped 
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Dairy Products, Off-flavor 
Removal 

Defoamers 

Dermatitis, Hand 

Detergents, Anti-dermatitic .. 

Disposal, Plant Refuse .... 
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Dollies, Drum . y 

Doors, Cold Sto: 

Drum Warmers 

Dry Soluble Seasoning 


IN os intncssiumbiiataneies 90, 
Dryers, Spray 14, 
Dumpers, Truck 4 
Dust Protected Fork Lift 

MB RUE > SScdeasectsanscocamsseaceesicnes 


E 


Es Cartons, Transparent .... 
Electronic-hydraulic nae 
Elevators, Bucket- 

Enamel, Damp-wa Fr. 

Enzyme, Bromelain ... 
Enzymes 

Evaporators, Multi-stage 
Exchangers, Heat 
Exhausters, Moisture & 
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Fillings, Pa’ 

Fale rays 
Films, Polyester ...... 
Fileer Aids .......... a 
Fittings, Sanitary ..... 


Flavor Solvent . 
Flavoring Materi 





Flavors, Butter 


onsulting Service .... 
Fluidizing Equipment 
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TOMATO SEED 
AND JUICE 
PRODUCTION 
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scrubs the juice and pectin from the toma- 
toes so vigorously that the skins are actually 
transparent when discharged, and the juice 
is relatively free from black specks even if 
the tomatoes are badly cracked, which 
allows a saving on trimming labor. Seed 
germination has been reported excellent. 
The Simplicity Screens . . . five of them are 
now installed at Stokes . . . are constructed 
of stainless steel to prevent any contami- 
nation, and trays can be removed for easy 
cleaning. Write us for details on how a 
Simplicity unit may aid your operation. 


Often, by correct screen application, two 
processing problems can be solved as one. 
For example, a dual problem faced the 
Francis C. Stokes Company. This large 
tomato seed producer needed a seed removal 
method that would not affect germinating 
qualities, At the same time, they wanted to 
produce a juice of the highest possible 
richness, They found that our double-deck 
Simplicity Tomato Screens combined the 
operations of juice production and seed 
separation entirely to their satisfaction. 
The balanced gyrating action of the screen 


SEPARATING 80 BUSHELS 
OF PICKLE SLICES PER HOUR 


Working off an Urschel slicer set for 1/10” to 
3/8” slices, this Simplicity 3’ x 8’ Gyrating 
Screen is removing ends, half slices, and 
broken slices from 80 bushels of pickles an 
hour. Only unbroken slices with centers 
missing remain to be removed by hand. The 
pickle processor finds that both his quality 
and his total output are improved, and, as 
noted, hand labor is reduced to one simple 
task. Pickles, however, are not the only food 
for which this machine is adapted. Carrots, 
beets, and other sliced vegetables are ac- 
commodated equally well. If you are canning 
or freezing such foods, you may find your 
operation considerably speeded and other- 
wise improved by the Simplicity Model “‘C’’. 


“LITTLE” SCREEN IS A BIG 
HELP IN SCREENING 
SMALL FOODS 


A processor in Benton Harbor, Michigan 
has found five of our 18” x 36° Model 
M-5s to be a marvelous answer to the 
screening of strawberries, cherries, and 
similar small-size fruit. This M-5 Simpli- 
Flo can screen materials as fine as 80 
mesh; will fit in almost any corner of a 
plant, and is amazingly efficient. It has 
a counterbalanced eccentric shaft to 
give true circle action and eliminate 
vibration in the main structure .. . the 
main structure in this case being a sup- 
porting table of tubular construction. 
The Simplicity M-5 can be equipped 
with a stainless steel deck or all stain- 
less steel construction where desired. 
If you have a small operation you'd 
like to mechanize, we'd like to show you 
how our little M-5 can be a big help. 









VIBRATING PAN PERFORMS 
TRICKY FOOD CONVEYING JOBS 


Not everyone is aware of the multitude of 
different food processing tasks that can be 
handled by a vibrating pan conveyor. A 
number of leading food processors use a 
Simplicity Balanced Pan to cool and convey 
powdered coffee. Others use the same ma- 
chine for drying their various products. Still 
others have found it ideal for conveying 
friable materials such as grain or cereal, 
because it does not reduce the product or 
create dust. The Simplicity Balanced Pan 
Conveyor has also been used as a sorting 
table. Although always basically a conveyor, 
the Balanced Pan can perform many other 
operations in addition, and can be fitted out 
with dust-proof covers or other equipment . 
for specific jobs. You may have a place in 
your operations where this adaptable unit 
could help. If so, ask us for details. 


HOW TO CLEAN UP 
WASTE WATER 





Solids in waste water can cause a lot of 
trouble, especially in view of the short water 
supply in many afeas and the drive against 
stream pollution. Yet a simple screening 
operation can to a great extent solve this 
problem. King Pharr Canning Operations, 
Inc., of Selma, Alabama, find that one 
Simplicity 3’ x 6’ single deck screen more 
than adequately removes waste from the 
canning of okra, sweet potatoes, pimentos, 
and blackbe . The screen receives a 
surge of 300 gallons per minute from a 4” 
trash pump. This is a very fast, efficient way 
to clean up waste water, and the cost is 
small. We’ll be happy to make recommenda- 
tions on your plant disposal problem, too. 


Write for information on any of these pieces of equipment or for Bulletin FC-3 


SIMPLICITY ENGINEERING COMPANY 


DURAND 6, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. @ FOR CANADA: Simplicity Materials Handting 
Limited, Guelph, Ontario e FOR EXPORT: Brown and Sites, 50 Church St., New York 7, N. Y. 


When inquiring check 6998. opposite last page 
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Can you “pay tor” 
a magazine like this? 


with a *3.00 or *3.00 
subscription? 
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This magazine costs more than *25.00 per year 


Maybe you’ve thought publishers make money on a $3.00 or a $5.00 subscription... 
that that is why they ask you to subscribe. 


No, it°’s not true... your $3.00 or $5.00 fall 
far short of “paying” for any really good business 
magazine. 

The costs of printing, paper and postage alone usually 
exceed subscription prices. Editorial costs and other 
expenses run to many times that amount. And usually 
it costs more just to sell such subscriptions than they 
bring the publisher in dollars. So, the publisher actually 
“loses money” on such sales. 


Then, why? ... yes, why do some publishers 
charge a nominal rate for a subscription . . . but other 
publishers send their magazines without charge? 

Well, the “paid-subscription” magazine gets a lower 
postage rate than does the “non-paid subscription” 
magazine. Some publishers feel this postal advantage is 
important. So they charge a “token fee” as a subscrip- 
tion price. And.so win a lower postage rate. 

But—whether you pay nothing, or such a “token fee,” 
you — the reader — do not really pay for the magazine’s 
service. 


No— advertisers pay the bilis ... and so, 
logically, advertisers demand the best possible cover- 
age of the important, key men of the field. That means 
folks like you, who exercise buying power. 


FOOD PROCESSING “hand-picks’’ 
its readers—for best, effective circu- 
lation ... and sends the magazine to these key folks, 
without charge. 

You see, you simply can’t get maximum coverage 
of important folks by trying to force them to buy sub- 
scriptions. Such men, limited in numbers, are scat- 
tered all over the U.S.A.; travel and/or direct mail, 
cost money; a large share “forget to renew” each 
year; and, no matter how much time, money and 
pressure you put on them, there are always some im- 
portant men who will never buy. 





You don’t “‘pay’?— FOOD PROCESS- 
ING gets better circulation. So, as you 
can see, a subscription price is at best but a “token pay- 
ment.” You don’t really pay for any magazine with 
$3.00 or $5.00. 

But, Foop Processinc gets the best, most effective 
circulation coverage by “hand-picking” the right read- 
ers. This gives values to advertisers which they can’t 
possibly get in any other way. 


That’s why... Foov Processinc hand-picks only 
qualified readers . . . Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, direc- 
tors of research, etc. Then the editors make the maga- 
zine so interesting, so valuable, these folks want to 
read it.* 

That’s why Foop PRocEssINc spends many thou- 
sands of dollars on each issue—to give you this service 
costing more than $25.00 per year . . . without charge 
. ++ aS you are an important reader in the food field. 

No, you can’t “pay for” any good business maga- 
zine with $3.00 or $5.00. Whether you receive a “paid 
magazine” or a “non-paid magazine” you are still 
enjoying a valuable service — whose cost is far above 
any price you paid for a subscription. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 
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published by: Putman Publishing Company 
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*Fictitious name used to typify over 400 Walworth Distributors 


Here’s why it pays to do business with 
distributors like Mr. Hansen* 


50,000 Walworth products at his disposal. You can 
be sure that the items he recommends are exactly 
right for the job. 


Andy Hansen is typical of Walworth Distributors 
throughout the nation. He has been a distributor 
of Walworth Valves and Fittings for years. Like 
Andy, the Walworth Distributor in your area 


: : ; He is a double guarantee. His business depends 
provides these services and savings: 


upon providing you with the very finest products 
and unsurpassed service. Every valve and fitting 
is backed by his own reputation and that of 
Walworth —a complete line manufacturer. 


He reduces your inventory costs. He’s aware 
of the valve and fitting needs peculiar to his area. 
He stocks the products that will best serve your 
needs. Deliveries are always prompt and eco- 
nomical — emergeney orders can generally be 
delivered within hours. 


There’s a Walworth Distributor near you ready 
to help. Call on him today. 


WALWORTH 


valves... pipe fittings ... pipe wrenches 
60 East 42nd Street, New York 17, N.Y. 


Walworth Company of Canada, Ltd., Torente 


He offers you application and engineering 
assistance. His technical experience can be invalu- 


When inquiring check 6999. opposite last page 






If your Process Plant 
requires high-speed 
screening of any materials 
through 10-825 mesh... 


SWECO can help you 


CUT SCREENING COSTS D5x.Blhe 


Here’s how: 


STEP 1 Get the facts. Send for SWECO Engineering data files 
on screening operations similar to yours. (No cost 
or obligation.) 

STEP 2 Define your screening problem. Fill out and send in a 
SWECO Process Specification Sheet for analysis 
and recommendations by SWECO Engineering. (No 
cost or obligation.) 

STEP 3 Pilot test runs in your plant. The SWECO resident engi- 
neer in your area will work out process and equip- 
ment details and refinements in your own plant. 
(No cost or obligation.) 

STEP 4 tn-plant Process-proved performance data from Step 3 be- 
comes the basis for installation planning and pur- 
chase. 


44% of the largest U. S. Firms are satisfied users of SWECO 
Separators. Uses cover 241 different materials, wet and dry, 
coarse and fine, heavy and light. Comparative efficiency varies 
from 2-to-1 to 10-to-1 per square foot of screen area. User data 
and references for any industry on request. 


Here’s Why SWECO Customer Result 
Stories Often are “Trade Secrets!” 


“Reclaiming caustic solution—formerly waste.” 
Milwaukee Brewer 


“936% more efficient—by test.” 
Chemical Company 


“Ten minutes to change or clean screens.” 
Fish Processor 


“Four SWECOS save us $100 per day.” 


Limestone Manufacturer 


“Nets $40/hour in recovery of process waste.” 
Grain Processor 


“We save $75.00 daily with two SWECOS.” 
Stone Products Company 


“Turned process headache into profit item.” 
Northwest Fruit Processor 


“The SWECO paid for itself the first time it was used.” 
Major Oil Company 


_ SWECO “3-D” SCREENING ACTION 
a tumbles material in three di- 
rections at once... increases 
efficiency as much as 10 to 1. 


Free screening analysis and recommendations... 


SWECO District Engineers are available to make detailed 
analyses and recommendations on specialized screening 
operations without cost to you. 


Send for Bulletin 74-4 


When inquiring check 7000 opposite last page 
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REPRESENTATION 


CHARLES H. OzsTMANN — Vice President 


Chicago 11, 111 East Delaware Place, WHitehall 4-6141, Richard 
. Putman, R. Dewey Humason, Lawrence A. Sloan, Frank 


D. Linthicum 


Cleveland 6, 10006 Carnegie Avenue, Sweetbriar 1-8138, John A. 


Mulheren, Leo L. Smith 


Los Angeles 57, Granada Building, 672 So. Lafayette Park Place, 
Dunkirk 8-2286, Bob Wettstein, Walter P. Greenwood 


New York 17, 369 Lexington Avenue, Murray Hill 6-7738, Herman 


Faiola, Herbert C. Abrahamson, Jr., Tom 


Raymond V. Morrow 


W. Koopman Jr., 


Pittsbur 27, 4840 Girard Road, Tuxedo 1-1054, John A. 
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CApitol 8-4107, (Bob Wettstein) 
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in Spices! 


Statistics now prove 
Americans are more 
seasoning conscious 

than ever before in history. 
All the more reason fo be sure 
you’re using high quality, 
NATURAL SPICES in all 
your products. 


(L~ 


4 


A. 


American Spice Trade Association 
82 WALL STREET, NEW YORK 5, N. Y. 


When inquiring check 7001 opposite last page 


functionally designed to serve you... 


SHEFTENE | milk 


proteins 
can help you produce your 


products more economically. 


SHEFTENE Sodium Caseinate is a versatile 
modified milk protein—functionally designed 
to improve your product and operations. 


For binding, emulsifying or stabilizing, leading 
sausage and meat packers, large commercial 
bakers, ice cream manufacturers find SHEF- 
TENE Sodium Caseinate lowers operational 
costs and improves consumer acceptance. 


SHEFTENE Sodium Caseinate 
may solve your problem. Send for 
technical information and sample today. 


Gvterriei CHEMICAL 


NORWICH, NEW YORK 
Branch Office, 1267 Sixth Ave., New York 19, N.Y. 


When inquiring check 7002 opposite last page 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 


engineer, or equivalent responsibility . . . in a 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
lant of substantial operations* where food proc- 


... fill in form below 


essing is an important factor ... FOOD PROCESSING will be sent to you without charge or 


obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader ... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Please print or type 


State 





Zone No. 


*"substantial operations’ does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 





Your Name 
Present Company 
Main Products 
Rating of Company i st—(i‘;COS*t*™” 







































Just mail this request to 


READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 





sure publication being sent where it can 
be used to best advantage. 







See other side of this sheet 
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December 1956 


WOULD OTHERS IN YOUR PLANT also like to receive 
FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING . . . and if they 

qualify as outlined on the reverse side of this sheet . . . list their names below 

come int or ty wi; thet mail this slip to READER SERVICE DEPT., FOOD PROC. 
SING, I11 Eat Selina Place, Chicago 11, Illinois. 


Name ... (Please print or type.) 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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PATER EAA 


Rolls, cooked meats heated 
to superfreshness by steam 


Buns, rolls, pies, and precooked meats are 
quickly restored to original freshness by a 
compact heating unit employing an entirely 
new heating principle. Tastiness of even the 
freshest foods is said to be enhanced. Heater 
has a recessed lid and a tray sufficiently deep 
to accommodate any type of baked goods and 
such meats as corn beef, ham, and _ bacon. 
Water tank holds 6 qt. After food has been 
placed in tray and lid closed, switch is thrown. 
Tiny multiple jets of dry steam penetrate the 
food, heating and freshening it. Frequently 
a single penetration of a few moments is 
sufficient. (‘‘Fresh-o-matic’” by Wear-Ever is 
available from The Aluminum Cooking Uten- 
sil Co., Dept. FP, New Kensington, Pa... . 
or for more information check 7003 on form 
opposite last page.) 


Motor lubricated by air 


A new low-cost electric motor is said to require 
neither bearings nor lubrication. Inventor says 
“the rotating assembly is supported within the 
stator On a pneumodynamic film of ambient 
air’. (Air-Glide Engineering Labs, Vermilion, 
Ohio) 


Bon voyage? 


Prescriptions for seasickness occasionally are 
needed for workers in industrial plants who 
manifest the familiar symptoms of mal de mer. 
Women who work alongside moving con- 
veyor belts are among those most frequently 
bothered, but usually respond to medication. 


Egg treating methods 
utilize glycerine 


The heating and baking properties of treated 
¢gg products, particularly egg whites, are im- 
proved by addition of glycerine in amounts 
tanging from 4 to 22% by weight of the 
finished dried egg product. Patent No. 2,758,- 
933 has been issued. (Glycerine Facts, Oct. 
15th, 1956, Glycerine Producers’ Assn., New 
York 17, N. Y.) 


Heda Che this is Mrde 


You'll soon be seeing everyone, so maybe you'll please tell 
all the friends we can’t see that we hope 
their holidays are as happy as they have helped make ours this year. 
Thank you, sir, and the Season’s Best to you, too, sir. 
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When inquiring check 7004 opposite last page 





Concentrated lemon juice plays a 
matchless role in the production of quality 
food products. Look at these established 
and indicated uses of lemon juice... 


In baby foods to adjust acidity and improve quality. 
In canned figs to increase acidity, reduce autoclave 
temperature and to improve flavor and texture. 

In prune juice to improve flavor and palatability. 

In fruit nectars (pear, peach, apricot and pineapple) 
to improve flavor and palatability. 

In low acid fruits to improve flavor and texture 

and shorten processing time. 

In canned vegetables (artichokes, onions, 
mushrooms, etc.) to adjust acidity. 

In mayonnaise and salad dressings to improve flavor 
and storage life and to permit taste acidity 
adjustments to any deserved level. 

In cocktail sauces to improve flavor. 

In vegetable juice cocktails to improve flavor. 

In low sodium diet products to use as a salt 
replacement. 

In frozen fruits to prevent browning. 

In pared or diced fruits and vegetables (for 
distribution to institutional outlets) to prevent 
browning. 

In fruits and vegetables to prevent browning during 
the interval preceding heat processing. 

In frozen sea foods (especially those high in oil) 

to preserve freshness. 

In breaded shrimp to improve flavor and 

preserve freshness. 

In canned sea foods to improve flavor 

(and in some cases the color). 

In fruit pie fillings as an acidulant. 

In pure preserves and jellies as an acidulant. 

In jellied salads and aspics as an acidulant. 

In fruit drinks and fruit flavored beverages 

as an acidulant. 


In ascorbic acid-treated foods to potentiate and to 
increase the ascorbic acid’s effectiveness. 
Ingredients in lemon juice act synergistically with 
ascorbic acid. Also, lemon is an ideal protective 
carrier for ascorbic acid, protects it against deteri- 
oration and increases its penetration and absorption. 


Exchange Concentrated Lemon Juice 

is an asset to your product...a distinction 
to its label. Let us prove this with an 
actual product test. 


INDUSTRIAL SALES DIVISION 
PRODUCTS DEPARTMENT 


720 East Sunkist Street « Ontario, California 





